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_ading Publication in the Meat Packing and Allied Industries Since 1891 


IBUSSE BROGERAGE 


BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
fon ool, 


y ¢ a competitor who purchases shipped-in carload 
lots of green pork cuts. 


NG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt IRVIN A. BUSSE, Sr. 

POS YE8. € H9 V8 9 Slaughterer can put up Dressed Hogs substan- 

tially cheaper than a Slauyghterer who has to 

: have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 

THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 

| tuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to 

suit the Buyer's own peculiar requirements but also because they are fresher, since 

they have been encased in the carcass during shipment and protected from the ex- 
posure and deterioration to which Cuts shipments are subjected. 


A TELEPHONE CALL TO US will not only give you the broadest possible coverage of 
all Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 
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OUR CREDO 
To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 


iy " ) a» eS IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE. 
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BUFFALO-STRIDH 
LEADING SAUSAGE-MAKERS CASING 
PROCESSING MACHINERY 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 


BETTER YIELD—better casings. 
Will save maintenance 
and labor. 








best machinery. It has the best reputation... and the best features. 
Buffalo machinery is best for you. 









Write for catalog 
and information 






THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


They cut clean and cool. 
@ Buffalo 
“Leak-Proof" 
Stuffers 


@ Standard and 
Vacuum Mixers 





@ “Direct Cutting" Converters 
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See the rest... 


Buy the best... 8 {} . ‘ 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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Sausage 
flavor 


To get the taste customers like, we 
use natural spices, good meats, 
and take our time aging. It’s 
worth it. The flavor’s great 
throughout the line—over 25 types 
of Salamis, Cervelats and Spe- 
cialties. Our delivery is fast — 
direct from the plant to you! 


Call or write today 
for catalog and prices! 


Omaha Packing Company, 400 
Packers Ave., South St. Joseph, Mo., 
or P.O. Box 214, St. Louis, Mo. 


CIRCLE-U 


DRY SAUSAGE 
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Figures to Chew On 


If you like to “figger” a bit about the meat 
industry, there is plenty of raw material for 
such exercise in the full report of the 1954 
Census of Manufactures for meat packing, 
prepared meats and poultry dressing plants. 
Some of the high points of the report are 
recorded on page 17 of this issue. 

One of the tables in the report shows the 
total number of employes working in plants 
of different sizes (grouped according to av- 
erage employes per plant) and provides fig- 
ures on “value added by manufacture” for 
the groups. This latter measure is derived 
by subtracting the cost of materials, sup- 
plies and containers, fuel, purchased power 
and contract work from the value of ship- 
ments made by the meat packing plants. 

We believe it is interesting to note that 
while the value added by manufacture per 
employe was about $6,400 for meat packing 
plants in the one to four employes group, 
it rose through successive size brackets to a 
high of about $7,800 for plants with 50 to 
99 emploves and then declined as plant size 
increased to little more than $6,300 for es- 
tablishments with 2,500 and more employes. 

Does this throw any light on the size of 
packinghouse in which equipment, labor and 
management can be used most effectively? 
Frankly, we don’t know, but we do believe 
the figures are tantalizing and suggestive. 

Another somewhat disconcerting phase of 
the report is that in which the growth of 
the poultry industry is chronicled. The num- 
ber of such plants has almost tripled since 


1929, employment in them has risen five-' 


fold and there has been an increase of al- 
most ten times in the value of their ship- 
ments. 

There is good reason to expect that with 
further improvement in poultry raising— 
already an enterprise of high efficiency—and 
the continuation of effective efforts in proc- 
essing and distribution, the galloping drum- 
sticks will continue to lead the red meat 
industry a merry chase. 






News and Views 





The Decision by a Federal Trade Commission examiner that 


Food Fair Stores, Inc., is a “packer” and, therefore, not sub- 
ject to FTC jurisdiction has been attacked by sponsors of two 
bills that would transfer to that agency the regulatory author- 
ity over packers now vested in the Secretary of Agriculture. 
Rep. Emanual Celler (D-N.Y.), chairman of the House judi- 
ciary committee and its antitrust subcommittee, urged early 
consideration of his bill (HR-5282) this week in a letter to 
Rep. Oren Harris (D-Ark.), chairman of the House interstate 
commerce committee. “By investing $2,700,000 in a meat pack- 
ing plant, Food Fair has been able to remove FTC surveillance 
over the business of a supermarket grocery chain of 238 stores 
with gross sales of $475,000,000,” Rep. Celler’s letter said. 
“This is a case where the tail wags the dog. Unless the Federal 
Trade Commission overrules its examiner, his decision leads 
to absurd results. Any company, no matter what its primary 
line is, with a minimal investment in a meat packing operation 
can deprive the FTC of jurisdiction over its activities.” 

The FTC complaint, dismissed by examiner Frank Hier for 
“lack of jurisdiction,” charged Food Fair with inducing spe- 
cial promotional allowances from nine suppliers in violation 
of the Robinson-Patman Act on the part of the suppliers, thus 
resulting in an unfair method of competition by Food Fair 
under the FTC Act. 

Similar criticism of the decision was expressed late last week 
by Senator Joseph C. O'Mahoney (D-Wyo.), co-sponsor of 
S-1356, who called the ruling a “trick definition” of the Packers 
and Stockyards Act. “There could not be a better argument 
for the passage of the bill Senator Watkins (R-Utah) and I 
have introduced than this FTC ruling,” he said. Discussion of 
the decision is expected when the Senate judiciary antitrust 
subcommittee begin hearings on S-135 on Wednesday, May 1. 
First witness will be FTC general counsel Earl W. Kintner. 


Advance Registrations for the annual meeting of the Na- 


tional Independent Meat Packers Association, May 11-14 at 
the Palmer House, Chicago, are “beginning to pour in,” John 
A. Killick, executive secretary, said this week. The exhibition 
hall has been sold out completely for some time, with all 125 
booths to be occupied by NIMPA associate members. In addi- 
tion, about 60 hospitality rooms will be maintained on the 
eighth floor of the hotel. Speakers at the streamlined conven- 
tion will cover topics ranging from “How to Use Advertising 
and Promotion” to “How to Win Arbitrations.” Problems of 
small packers will receive special attention. The program on 
Monday, May 13, will include a discussion and demonstration 
of humane slaughter instruments. 

Three events are scheduled for Sunday afternoon. At 2:30 
p-m., there will be a special meeting for officers and members 
of state packer associations, regardless of whether these mem- 
bers also belong to NIMPA. Organization of a Central Council 
of State Meat Packers Associations to act as a clearing-house 
for the various groups will be discussed at that time. A tea for 
the ladies attending the convention will begin at 3 p.m. Mem- 
bers of NIMPA’s five regional divisions will meet in separate 
sessions at 3:30 p.m. Complete details about the convention 
will appear in next week’s issue of THE NATIONAL PROVISIONER. 


Federal Tax Cuts, effective next year, are being predicted by 


leaders of both parties as they seek additional ways to slash 
President Eisenhower's record peacetime budget. House Re- 
publican leader Joseph W. Martin, jr., (Mass.) this week joined 
Speaker Sam Rayburn (D-Tex.) and House Democratic leader 
John W. McCormack (Mass.) in forecasting substantial cuts in 
the pending budget and tax relief next year. 





































SUCCESS OF promotional plan in 
which thousands of labels were mailed 
to firm during the 1956 radio contest 
is cause for rejoicing on part of 
Earl Kumpel and Wm. F. Wingerter, 


Pegwill Sales Grow as 


Teens Swap Labels to Spin Records 


W isa cotati is illegal, making package 


labels a medium of exchange can be highly 

profitable! This is the experience of Pegwill Pack- 
ing Co., Springfield, Ill., a sausage firm with a promo- 
tional plan for making its labels a medium of exchange 
for the teenagers and tots and even the adults. A key figure 
in this label-swapping is William F. Wingerter, the 
firm’s youthful president. He acts as MC on his two TV 
programs and participates in the finals of his Springfield 
radio program. 

One of the sales stimulators, the radio contest, “So 
You Want To Be A Disc Jockey,” is beamed at high school 
teenagers. The program was developed in cooperation 
with Springfield’s radio station WMAY, whose sales rep- 
resentative Earl Kumpel conceived the program which 
is now copyrighted. The origin of the novel radio pro- 
gram is interesting. Three years ago the Pegwill company 
informed the radio station it would not renew its radio 
contract unless a unique program could be devised. The 
former radio time of the company was heavy with chil 
dren’s programs. Wingerter felt his TV and circus pt 
‘grams reached this audience at a saturation level. : 

In analyzing his client’s merchandising program, 
Kumpel noted that it was then directed entirely to chit 
dren. Premium-type promotions commonly are directéd 
either at the adult with offers of a knife set, etc., ora 
children with offers of spaceguns, etc., it was found, 
Pegwill’s programs also by-passed the teenagers. Tie 
firm came to the conclusion that the teenager is one @ 
the most vocal members of any family group. 



















teenagers’ current interest in records and in being a 
personality--if only for a day. The name of the prograliy 
“So You Want To Be A Disc Jockey,” was selected ait 
the promotion details worked out. = 

The contest was kicked off with newspaper adve 
ments, radio announcements, and “distribution of 








CONTESTANT CHRISTINE Janssen of Ursuline academy (top 
photo) is being interviewed on program "So You Want to Be a 
Disc Jockey" by announcer, Richard Shaughnessy, while classmates 








watch. Winners of the 1955 contest, Bill LaForce and Bill Locherie, bills to high schools. : : 
and Wm. F. Wingerter (center), get together at annual festivities The program, now in its third year, runs for a 
held for all participants in the sausage company's disc jockey contest. week period. Any high school student is eligible to pa 
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ticipate by simply reporting to the 
radio station at its stated audition- 
ing hours. From these contestants a 
committee, composed of the radio 
station executives and announcers, 
selects one candidate for each day's 
half-hour platter program staged in 
the late afternoon when the teenag- 
ers are home and can tune in on the 
program to hear their classmates in 
action. Each contestant plays his or 
her own selections, makes small talk, 
announcements, and is interviewed 
bv Richard Shaughnessy, the staff an- 
nouncer, who has been with this pro- 
ram from its beginning. On Friday 
all four of the contestants have a final 
whirl at disc jockeying and getting 
the listening audience to support 
them with votes, translated into Peg- 
will product labels. 

The winner of each week’s con- 
test becomes eligible for the grand 
prize and this top honor is deter- 
mined by an audience vote which is 
cast with Pegwill product labels 
mailed to the radio station. The win- 
ner is announced the following week, 
with Thursday's late mail being the 
deadline. 

During each program there are the 
usual commercials that plug the com- 
pany’s products and the contest. 

The winner of each week’s contest 
receives a portable radio worth $45, 
and the other three contestants are 
given a phonograph album worth 
from $5 to $7. 

The weekly winners in this radio 
contest then compete for the grand 
prize of a $750 scholarship, with the 
difference in tuition and face value 
being refunded to the winner, or a 
$1,000 bond or a week’s vacation in 
Florida for three with all expenses 
paid plus $200 spending money. 

The second prize is $100 and the 


third, $50. Officials are considering 
raising these to make the contest 
even more financially attractive. 

The final winner is announced at a 
formal dinner, which is attended by 
the top 12 and their guests. Again 
the top contestant is voted in with 
Pegwill product labels. It often is 
necessary for the 12 contestants to 
scrounge their votes and some do 
some hard selling. One of the gim- 
micks used by contestants is to secure 
permission from store owners to sell 
Pegwill products from the self-service 
case, and persuade the customers to 
give them the labels. Others buy and 
resell Pegwill products in a door-to- 
door canvass for labels. 

In recent weeks the company has 
placed a special bonus disc in its 
chipped beef package that is worth 
50 radio contest points. Most prod- 
uct packages are worth five points 
to the contestants. Extra points are 
given for special promotions. 

Wingerter reports the firm has been 
pushed to keep pace with the chipped 
beef production. One customer bought 
three boxes or 72 units of the prod- 
uct. It is believed that the breakfast 
menu is predetermined for a long 
time in that household. 

How well the contest pulls can be 
judged by the votes it has racked up. 
In the first year it pulled 102,000 
votes; the second year it increased 
the vcte by 37 per cent, polling 137,- 
000 votes. The first year’s winner, 
Bill LaForce, polled 16,818 votes, and 
the second year’s winner, Bill Lochrie, 
polled 28,261 votes. Kumpel claims 
that returns from the 12-week radio 
program this year will top the two 
previous years in spite of strong 
competition from the Pegwill TV auc- 
tion program introduced this year. 

As a goodwill measure all radio 
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RANCH HANDS telecast features Marge 
and her accordion leading assembled young- 
sters at the Pegwill circus in a song. 





MERRY-GO-ROUND is part of the portable 
circus Pegwill uses in the summer to give 
tides in exchange for package labels. 





SPRINGFIELD HEALTH commissioner 
George Doyle (standing right in left photo) 
tells Wm. F. Wingerter and TV audience of 
the polio shot program for the next week. 
Photo above shows Wingerter and little girl 
with her doll, one of the door prizes. 


13 


contest participants in previous con- 
test years are invited to an annual 
dinner sponsored by the company. 
Some of the contestants are married 
and attend with their spouses, Win- 
gerter says. He is happy about get- 
ting the Pegwill name into the house- 
holds at the right time. 

The cost of the program, exclusive 
of the top prizes, is about $1,000 per 
month for the four contest months, 
states Gordon Sherman, manager of 
WMaAY station. 

With its other programs, the com- 
pany covers the broad-age classifica- 
tions interested in Pegwill labels as 
a medium of exchange. As mentioned 
earlier, a Pegwill TV Auction Club 
was started this year. While mem- 
bership in this club is restricted to 
youngsters, the prizes that are auc- 
tioned definitely are aimed at the 
adult audience. For example, on the 
program of Friday, April 12, the top 
prize auctioned for Pegwill labels 
was an automatic Maytag washer, 
deluxe model. Refrigerators, stoves, 
TV sets, etc., are auctioned from time 
to time. 

To participate in the auction, a 
voungster must secure a membership 
card in the Pegwill Auction Club by 
mailing in to the company a mem- 
bership application, giving his age 
and birth date, with two product 
labels. From this membership list, the 
firm invites approximately 50 young- 
sters to each weekly show. The com- 
pany tries to avoid duplication in at- 
tendance. There are eight to ten 
prizes auctioned at each show. There 
is one rule the company enforces—each 
prize must have a retail value of at 
least $10. The firm has discovered 
that some youngsters do not have a 
sense of value and, because they like 
it, they might bid all their labels for 
some 50c item if it were offered. 

The parent who purchased all the 
sausage products to get the bid labels 
has a sense of value, however, and 
might view with dismay a 50c item 
secured with 1,000 labels. 

A typical auction will net about 
30,000 labels, Wingerter says. A ma- 
jor item, such as a large home freezer, 
will go for about 8,000 to 10,000 
labels. 

To keep this program and one 
other company show supplied with 
prizes, the firm spends from $15,000 
to $20,000 per year. The balance of 
the merchandise is donated by manu- 
facturers who want to cash in on the 
tie-in publicity incidental to the 
awarding of their products, reports 
Wingerter. 

The third program sponsored by 
the firm is the daily, Monday through 
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USDA View on Swift Coupon Program as Possible 
Violation of P & S Act is Revealed in Letter 


While Swift & Company’s coupon 
promotion of early 1957 may have 
aroused a mixture of reactions among 
competitors, retailers and consumers, 
the U. S. Department of Agriculture 
decided that “a national advertising 
and promotional program of limited 
duration . . . in and of itself, would 
not constitute a basis for action under 
the Packers and Stockyards Act or the 
Federal Trade Commission’s pro- 
gram.” 

The Department’s attitude was 
clarified by the release this week of 
a letter written in mid-February by 
Assistant Secretary Earl L. Butz to 
L. Blaine Liljenquist of Western 
States Meat Packers Association. 

The letter by Butz was in reply to 
a request by WSMPA that the De- 
partment of Agriculture should exer- 
cise its authority under the Packers 
and Stockyards Act by immediately 
ordering Swift & Company to stop 
the coupon-offer program. In his 
communication to Liljenquist, Butz 
stated: 

“Although the Department has au- 
thority under Title II of the Packers 
and Stockyards Act to issue orders to 
packers to cease and desist from en- 
gaging in practices prohibited by the 
provisions thereof, such orders can 
only be issued on the basis of the 
record of a full and complete hearing 
subject to the provisions of the Ad- 
ministrative Procedure Act and judi- 
cial review. 

“We are, of course, interested in 
any situation which raises a question 
of possible violations of the provi- 
sions of Title II of the Act and your 
letter with its enclosure was referred 
by me to the General Counsel of the 
Department for consideration. The 





General Counsel's office has consid. 
ered the question in cooperation with 
the officials of the Department 
charged with responsibility for ad. 
ministering the Packers and Stock. 
yards Act. Following the practice of 
insuring coordination of our actiyp 
ties in this field with the policies ang 
activities of the Federal Trade Com. 
mission, your letter and the subject 
matter thereof were made the sub. 
ject of a conference with Commission 
officials. 

“It would appear that a national 
advertising and promotional program 
of limited duration of the kind ip 
question in and of itself would not 
constitute a basis for action under the 
Packers and Stockyards Act or the 
Federal Trade Commission’s pro- 
ram. 

“With further reference to the time 
element in initiation of any such pro- 
ceedings, it is, of course, necessary 
to develop evidentiary facts support 
ing a charge of violation before an 
action’ can be undertaken. 

“The development of such facts 
would require verified data in the 
area of unit costs relating to the 
products of the packer in question 
and such data as to its competitors, 
such as your members, for like prod 
ucts in the geographical area where 
the alleged objectionable practice had 
its impact. These, together, with the 
establishment of other factors enter 
ing into the determination of viole 
tion, would require extensive invest 
gation and study. : 

“You may rest assured that the 
matter will be followed with interest 
and if substantive facts develop ® 
dicating a violation appropriate ae 


tion will be taken.” & 








Friday, Ranch Hands telecast over 
station WICS. 

To become a member, once again 
the youngster mails an application 
blank with a Pegwill label. For each 
afternoon show about 50 youngsters 
are invited. As they come in each 
is given a door prize ticket, the stub 
of which is deposited in a box. There 
are generally several adults with the 


group and one is asked to draw the 


winning ticket. Then the adult is in- 
terviewed by Wingerter, who acts as 
his own MC, The winning child then 
spins a roulette wheel which has 
numbers from 1 to 60. Corresponding 
to each number is a certain prize 
listed on the wall adjacent to the 
wheel. Where the wheel stops, that 







THE 





= 


is the prize the winner gets. 
prizes range from a bike to an 
sized doll. Z 
During the 45-minute show a 
from the Rascals is shown; game 
played with the help of Pegwill 
and Marge, two western cha’ 
who help MC the program. 
youngsters are treated to milk 
hog dogs and get a bag of p 
such as potato chips, comic book 
simple games, crackerjack, etc. M0 
one goes home empty-handed. 
program is supplemented by a 
pet presentation by Otto the Drager 
a guest appearance by a chimpal 
and a historical story about Spi 
field or Illinois by Wingerter 
[Continued on page 26] 
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Pasco of Newark Expands 
Output for Fourth Time 


VERAGING a weekly sausage 

tonnage of 125,000 Ibs. this 
month, Pasco Meat Products, Inc., of 
Newark, N. J. is now geared to 
maximum production as a result of 
undergoing four expansion projects 
within seven years. 

Each expansion of this federally 
inspected firm had relative scope, 
and yet management was able to 
minimize the addition of workers be- 
cause of the adoption of new equip- 
ment and material-handling methods 
to telescope and generally improve 
the efficiency of the different opera- 
tions. 

As shown in the top illustrations at 
the left, a Buffalo 86X converter is 
fed raw material directly from a roller 
conveyor. T. Zaborowski, general 
manager of the firm, reports that 90 
per cent of all grinding has been 
eliminated by use of the converter 
and that results are excellent. 

From the converter the chopped 
meat is handled in dump buckets, 
which are raised and lowered with 
Gardner-Denver air hoists. 

Smoking capacity has been in- 
creased and control improved by the 
installation of three Julian air-con- 
ditioned houses. All plant areas have 
been brought under air conditioning 
and/or refrigeration with the addition 
of three Bush cooling units in the 
sausage drying room, served by a 
three-ton compressor, and three Bush 
unit coolers in the sausage kitchen, 
served by a Worthington 10-ton com- 
pressor, 

The Pasco company has for years 
followed a policy of bringing more 
and more of its operations, from raw 
material receiving to shipping, under 
controlled temperatures. For several 
years the company has been carrying 
on the preparatory work of grinding, 
vacuum mixing and chopping in a 
45° F. room, and refrigeration has 
now been extended to the stuffing 
area as well. 

A stainless steel smoke tree washer 
has been installed in the plant, and 
drums, trucks and many other pieces 


_of equipment have been replaced with 


similar items which are constructed 
of stainless steel. 

The firm’s immediate marketing 
area includes New York and New 


sna .: Sow 


HENRY KORAB, president and founder of 
the New Jersey processing organization. 


PLANT MANAGER Teddy Zaborowski is 
at the left and Jack Susser, sales manager 
for Pasco, is seated at the right. 


Jersey. Peddler trucks for this service 
are being replaced with new units 
with stainless steel interiors and alum- 
inum exteriors. New offices are still 
under construction and will be com- 
pleted in mid-May. 

Pasco’s kielbasa and other products 
are manufactured from high-quality 
raw materials under the close super- 
vision of Henry Korab, founder and 
president of the concern, who is as- 
sisted by manager Zaborowski and 
Jack Susser, sales manager. The com- 
pany turns out some of its products in 
unusual forms; kielbasa, for example, 
is not only made in the ring shape, 
but also in links similar to frankfurts, 
which are packaged in 1-lb. units. 
Bologna, liverwurst and kosher salami 
are produced in 12-0z. chubs. 

Since distribution of the company’s 
products is intensive rather than ex- 
tensive, advertising efforts are fo- 
cussed on the particular localities in 
which the firm has dealer outlets 
rather than covering the entire met- 
ropolitan area. 
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WHEN TWELVE Heaps 





ARE BETTER THAN ONE! 





A.. you considering a new product? Would you be 
interested in improving the market appeal of your 
present products? Are you interested in an impartial 
analysis of your present spice and seasoning ingre- 
dients? 


The laboratory and production staffs of The Baltimore 
Spice Company are your most valuable source for 
technical knowledge and sound advice. Our products 
and services are well known by meat packers, canners, 
bakers and producers of food specialities. Our sea- 
sonings are a part of many successful branded items 
and as one of our customers expressed it “It's the flavor 


that wins customer favor”. 





Food manufacturers have found The Baltimore Spice 
Company competent and cooperative in solving many 
taste problems. You'll find it most advantageous to drop 
us a line about your seasoning requirements. 











The 
BALTIMORE SPICE 


Company 
12 S. Front Street © Baltimore 2, Md. 








tender 


hot dogs 


Want hot dogs that are tender and 
juicy, yet smooth and firm textured? 


Make them with nonfat dry milk. 


Nonfat dry milk reduces shrink- 
age and eliminates crumbling... 
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improves yield. 


Try it! You’ll get top quality hot 
dogs—with an appetizing tender- 
ness—all at minimum cost. 


nonfat dry milk 
Get the facts. ef Write: Dept. N4 


AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street * Chicago 1, Illinois 
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...for full, mellow 
flavor and aroma! 






The ham that’s 
already 

















































HAM 


Morrell ‘er ha 


BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA + MADISON, SOUTH DAKOTA 


Processors of fine quality Ham... Bacon... Sausage... Canned Meats... Pork.. . Beef... Lamb 
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° Census Shows Meat Industry Grows On 
& 
g EAT packing plants operating paid out $687.878,000 in wages to greatest number of meat packing units 
e in the United States in 1954 167,815 production workers for 354,- was located in the East North Central 
numbered 2,367 with 220,194 779,000 man-hours of work. region; the five states of Ohio, Indi- 
@ employes and made shipments val- The nation’s prepared meat plants ana, Illinois, Michigan and Wisconsin 
é ued at $9,905,687,000, according to inl954 added $330,312,000 in value had 585. The New England states 
the final report on the 1954 Census to the base cost of material, etc., in had 84; Middle Atlantic, 352; West 
8 of Manufactures. In the same year the producing their sausage and other North Central, 268; South Atlantic, 
prepared meats industry (excluding products. The industry’s capital ex- 286; East South Central, 142; West 
® packers’ manufacturing branches) con- penditures in 1954 amounted to $15,- South Central, 259; Mountain, 147, 
e sisted of 1,316 units with 44,997 em- 617,000 and it paid $124,327,000 in and Pacific, 244. 
ployes and made shipments valued at wages to 33,767 production workers More prepared meats plants (339) 
e $1,415,382,000. for 70,034,000 man-hours of labor. were located in the Middle Atlantic 
e During 1954 the packing plants (The table below gives some fig- states—New York, New Jersey and 
added $1,394,486,000 in value to ures on the poultry industry in which, Pennsylvania—than in any other re- 
a to the base cost of their products in during 1954, there were 1,309 plants gion. The New England states had 
processing them. Their capital ex- in operation with 46,173 emploves 117; East North Central, 323; West 
® penditures (new) during the year and production of $1,257,892,000.) North Central, 88; South Atlantic, 
& amounted to $64,976,000 and they According to the census report the 141; East South Central, 46; West 
@ 
@ 
GENERAL STATISTICS FOR THE UNITED STATES: 1954 AND EARLIER YEARS 
a siesibes os te ‘ 
Value Cost of Value of 
& Establish- All employes Production workers added by materials, ship- 
Industry and census year ments, Payroll aaes manufacture’ etc.” ments: 
number Number ($1,000) Number ($1,000) ($1,000) ($1,000) ($1,000) 
° Meat packing plants® 
e 1954 ? 367 220,194 942,970 167,815 687,878 1,394,486 8,511,201 9,905,687 
1953° (NA) 217,196 900,648 169,023 671,569 1 ,452,27: 
1952° (NA) 217,410 868,091 170,323 647,682 1,389,836 
ee 19515 (NA) 213,980 807,325 167,239 593,125 1,239,703 (NA) (NA) 
1950° (NA) 209,360 703,960 163,733 516,09 1,125,453 
7 a 4 19495 (NA) 213,323 688,999 168,884 501,997 1,134,218 J 
1947 2,154 208,438 623,058 167,135 468,962 977,1 7,992,732 8,969, 876 
1939° 1,392 (NA) (NA) 115,046 155,568 203,943 
1937 1,140 152,574 222,694 127,477 170,386 401,268 
1935 1,223 138,717 80,299 116,620 136,468 231,445 
ellow 1933 1,078 132,517 144,963 113,193 112,266 287 546 
1929 1,277 145,854 20,601 122,505 (65,867 460,526 (NA) (NA) 
romal Co Leer 1,269 144,685 211,136 120,422 159,355 425, 
1921 1,184 149,338 217,923 117,042 152,903 332,744 
1919 1,304 196,321 269,175 160,996 209,489 463,361 
1909 1,221 104,801 70,123 87,813 404 164,106 
1899 882 8,585 43,494 68,386 33,392 101,682 ) 
Prepared meats? 
1954 (excluding manufacturers’ 1,085,069 1,415,382 
wholesale branches® 5 1,316 44,997 186,939 33,767 124,327 330,312 
1954 (including manufacturers’ 1,256,147 1,634,129 
wholesale branches® ct (NA) (NA) 38,671 (NA) 377,981 
19534 aun) A 47,378 196,385 36.914 136,872 360,740 
1952¢ ; Linon, a 50,695 196.238 38,184 134,095 358,271 
<I 19514 : haosicces, COSA 50,234 180,940 38,030 124,586 327,242 (NA) (NA) 
19504 (NA) 46,026 148,601 34,870 102,448 294,600 
19494 (NA) 41,180 128,666 30,767 91,766 259,268 
1947 1,264 44,485 122,902 34,491 86 656 234,758 J 1,365.929 1,600,687 
1939° 1,197 (NA) (NA) 17,624 20,863 63,769 (NA) (NA) 
Poultry dressing plants 
1954 ‘ 1,309 46,173 104,706 41,551 86,459 206,175 1,051,718 1,257,892 
1947 A 553 21,570 36,222 19,076 29,085 67,840 411,153 478,993 
1937 533 10,149 7,884 8,913 5,931 18,384 87,457 105,841 
1929 : 485 9,154 9,869 7,769 7,285 23 295 106,866 130,16! 
NA Not available. 
Value of products less cost of materials, supplies, fuel, electric energy and contract work. 
*Figures for years prior to 1935 do not include cost of contract work. 
‘For industries Meat Packing and Prepared Meats, the figures represent value of gross shipments. For Poultry, the figures for 1929 and 1951-1954 
represent value of shipments and for other years, value of production. 
‘Meat Packing Plants includes Custom Slaughtering, Wholesale. 
vi ‘The figures for 1949-1953 represent estimates derived from a -representative sample of manufacturing establishments canvassed in the Annual Survey 
a of Manufactures. These estimates, consequently, may differ from the results that would have been obtained from a complete canvass of all manu- 
facturing establishments. 
"The figures for 1939 are not entirely comparable with those for earlier years. Value added by manufacture for 1939 on a basis comparable with 
earlier years was $423.2 million for Meat Packing Plants. No comparable figures are available for ''Prepared Meats’ prior to 1939. 
CUT ‘Prepared Meats includes Sausage Casings. 
‘For 1953 and prior years, separate manufacturers reports were submitted covering the manufacture of prepared meats at manufacturers’ wholesale 
AM branches, which were classified as manufacturing establishments in Prepared Meats. For 1954, these establishments submitted a single report cover- 
ing the entire establishment and were classified in the Wholesale Trade industries, but number of production workers engaged in the manufacture of 
el & Co om Prepared meats, cost of materials consumed in the manufacture of prepared meats, and shipments of prepared meats manufactured on the premises 
UTH DAK were reported separately. 
. qe 
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South Central, 85; Mountain, 30, and 
Pacific, 147. 

In the meat packing industry in 
1954, 1,434 of the 2,367 plants had 
fewer that 20 employes; 419 had 20 
to 49 employes; 208 had 50 to 99 
employes, and 306 had more than 
100 employes. The size pattern (work- 
ers per plant) in the prepared meats 
field was somewhat different. Of 1,- 
316 plants, 881 had fewer than 20 
employes; 226 had 20 to 49 em- 
ployes; 106 had 50 to .99 employes, 
and 103 had more than 100. 


Sheep Council to Step Up 
Promotion of Lamb, Wool 


Directors and delegates to the 
American Sheep Producers Council 
launched another program of promo- 
tion and advertising for lamb for the 
fiscal year at the annual meeting. 

The council will broaden its pro- 
gram of advertising and promotion 
with a budget of $1,153,900 for lamb 
and $800,000 for wool during the 
fiscal year beginning July 1. Efforts 
for lamb will be intensified in 15 
markets throughout the country. 

The lamb budget includes $623,- 
900 for advertising in newspapers, 
radio, television and trade publica- 
tions; $299,000 for promotion and 





merchandising, and $221,000 for con- 
sumer service ‘and product publicity. 

Reports by Gale Smith, director of 
lamb promotion, and Mrs. Evadna 
Hammersley, director of consumer 
service, indicate a steady increase in 
lamb consumption in most areas. 

G. N. (Norm) Winder of Denver 
was re-elected president of the coun- 
cil, and James H. Lemmon of Lem- 
mon, S. D., was re-elected vice presi- 
dent. M. E. Noonen, Denver, was 
elected treasurer, and Mrs. Eunice 
Gray of Denver was re-elected assist- 
ant treasurer. J. M. (Casey) Jones 
was re-appointed executive secretary. 

During the directors’ meeting, Gale 
Smith submitted his resignation as 
lamb promotion director. 


MIT Offers Two-Week June 
Course in Food Technology 


“Horizons in Food Technology” is 
a special two-week summer course to 
be given by the Massachusetts Insti- 
tute of Technology June 17-28 at 
its campus in Cambridge, Mass. 

Tailored to meet the needs of man- 
agement, production, marketing and 
research groups in the food industry, 
the course will review some of the 
latest advances in food technology. 

The following topics and lecturers 











are among those scheduled: “Flavor 
Technology and Flavor Chemistry,” 
Dr. Arie J. Haagen-Smit, professor 
of biochemistry, California Institute 
of Technology; “Food Processing Re- 
search,” Dr. Albert L. Elder, diree- 
tor of research, Corn Products Re- 
fining Co., and Ray B. Wakefield, 
director of research and quality con. 
trol, Gerber Products Co.; “Food Mar- 
keting and Distribution,” Don Par- 
sons, executive director, Super Mar- 
ket Institute, Inc., and Paul Jacobs, 
vice president, Gorton’s of Glou- 
chester, and “Chemical Additives in 
Foods,” Dr. Arnold J. Lehman, chief 
of the division of pharmacology, Food 
and Drug Administration, USDA. 

Other topics will include work sim- 
plification, the application of anti- 
biotics to food, recent advances in 
radiation research, and electronic tech- 
niques to measure rheological prop. 
erties of food. 

Tuition for the course is $200. Com- 
plete information may be obtained 
from the summer. session office. 


52% Tax Rate Extended 


The corporate tax rate will continue 
at 52 per cent until June 30, 1958, 
under the extension bill signed into 
law by President Eisenhower. 





OLD PLANTATION SEASONINGS 


fi 


PACKING COMPANY, INC. 











FEATHER MEAL DRYER | 


® More marketable product with 
light uniform color 


Outstanding operating 
economy 


Reduces drying time 
Eliminates scaling problem 
Reduces odors 


Saves floor space 





PIQUA, OHIO 


FRENCH . 
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THE FRENCH OIL MILL MACHINERY CO. 














U.S.A. 


“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. 
CHICAGO 36, 


Phone HEmlock 4-0500 
ILL. 
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Meat-Type Hogs Take Bow 
At Emge Anderson Plant 


The kind of lean meat hogs de- 
sired by pork packers and consumers 
was demonstrated at a Landrace bar- 
row and carcass show at the Emge 
Packing Co. plant in Anderson, Ind. 

Seventy-two purebred barrows 
were entered in the event, which was 
co-sponsored by the Emge firm, Pur- 
due University and the Landrace 
Breeders Association of Indiana. 

The live show was held in the 
Emge stockyards. Then the entries 
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WINNING CARCASSES are examined by 
Carroll Bole (left) and John Chaille of 
Emge Packing Co. 


were slaughtered, and three days 
later the carcasses were displayed to 
the public in the Emge cooler. 

Winning the carcass grand cham- 
pionship was Richard Burnett, 
Bridgeport, Ind., with a 210-lb, entry 
that also captured a blue ribbon in 
the middleweight class in the live 
show. The champion had a 74.8 per 
cent carcass yield with a loin eye 
area of 4.35 sq. in. The carcass meas- 
ured 30.5 in. in length and had 1.5 
in. of backfat. 

The carcass evaluation committee 
consisted of Dick Hollandbeck and 
Vernon Bell, Purdue swine extension 
specialists; Carroll Bole of Emge and 
Paul Juday of Stark, Wetzel & Co., 
Inc., Indianapolis. 

The grand champion barrow on 
foot, owned by Ma-Ko-Ta Farm of 
Ames, Ia., ranked fourth in carcass 
value, while the reserve champion, 
owned by William Wheatley of West- 
field, Ind., placed tenth, Reserve 
champion carcass was entered by 
Gustav Gerke of Ft. Wayne, Ind. 

Seventy-six per cent of the bar- 
tows in the show graded No. 1, and 
the average dressed yield was 72.6 
per cent. The carcasses averaged 31.6 


in. in length. Average backfat thick- 
hess was 1.39 in. 
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National Beef Council to 
Launch Big ‘Beef Jamboree’ 


Promotional plans of the National 
Beef Council, Kansas City, Mo., for 
the coming months will center on a 
nationwide “Beef Jamboree,” to be 
conducted in conjunction with inde- 
pendent and chain food stores, Ed- 
win Karlen, newly-elected president 
of the council, announced. 

Material and plans for introducing 
beef jamborees throughout their cities 
and states were given to representa- 
tives of member organizations at the 
recent annual meeting of the National 
Beef Council in Kansas City. Imme- 
diate emphasis will be on local in- 
store campaigns. 

Karlen said that the council will 
continue to “drive hard” for passage 
of national legislation to permit vol- 
untary livestock check-offs at posted 
stockyards to help finance meat pro- 
motion by producers. 

The council, at its annual meeting, 
unanimously passed a_ resolution 
promising full support to the Nation- 
al Live Stock and Meat Board, Chi- 
cago, and urging any state making 
beef promotion deductions to submit 
2c of this amount to the Meat Board. 

Nine states now either are making 
or are in the process of making state- 
wide beef promotion deductions of 
10c a head. 

Reports on the Senate and House 
agriculture subcommittee hearings 
held April 2 and 3 on check-off bills 
S-646 and HR-5244 highlighted the 
business session of the annual meet- 
ing. Don Bartlett, the council’s legis- 
lative committee chairman, and Jim 
Nance, Alamo, Tenn., president of 
the National Swine Growers Council, 
said that “the cowboys took Wash- 
ington by storm.” About 70 livestock 
organizations and individual repre- 
sentatives from 33 states were present 
to testify at the hearings on the two 
bills, which would amend the Pack- 
ers and Stockyards Act to permit vol- 
untary check-offs at the market. The 
bills are sponsored by the cattle, 
swine and sheep industries through 
National Livestock Promotion Board. 

In addition to Karlen of Colum- 
bia, S. D., newly-elected officers of 
the National Beef Council include 
vice president Donald Bartlett, Como, 
Miss., and secretary-treasurer Bob 
Burghart, Colorado Springs, Colo. 
Seven regional vice presidents named 
for the coming year are: Carl Garri- 
son, San Francisco; Forest Noel, 
Lewistown, Mont.; Leo Welder, Vic- 


‘toria, Tex.; Don McMurchie, Center- 


ville, S. D.; Mark Knoop, Troy, Ohio; 
B. R. Smith, Green Pond, S. C., and 
Robert Watson, Clyde, N. Y. 


Shortage of Inspectors Has 
Reached ‘Crisis Stage’, 
Union Heads Warn Congress 


The Amalgamated Meat Cutters 
and Butcher Workmen (AFL-CIO) 
said this week that meat: processing 
plants in 18 cities have been forced to 
curtail operations temporarily in the 
past month because of the shortage 
of meat inspectors. 

President Earl‘ W. Jimerson and 
secretary-treasurer Patrick E. Gorman 
of the 350,000-member union warned 
that higher meat prices to consumers, 
depressed cattle prices to farmers, 
weakened safeguards on the whole- 
someness of meat and unemployment 
in the meat industry would result 
if an adequate number of inspectors 
were not provided. 

In a statement released in Wash- 
ington, the union executives said 
that they had informed Congressmen 
that the “alarming numbers of cur- 
tailments and their dangerous conse- 
quences” would increase unless suf- 
ficient appropriations are voted for 
the meat inspection service. 

The AMBW is strongly backing 
President Eisenhower's budget re- 
quest for $18,718,000 for the meat 
inspection service in fiscal year 1957- 
58, including $1,212,000 to enable 
the USDA Meat Inspection Branch 
to recruit 192 additional inspectors. 

“The shortage of ..inspectors has 
now reached the crisis stage.” Jim- 
erson and Gorman said. “Insufficient 
funds over the past years have re- 
sulted in such a shortage that reserves 
are not available when one or more 
inspectors are unable to work tem- 
porarily because of illness or some 
other reason. 

“Our study has revealed that in the 
past month, meat procesing plants in 
18 cities throughout the country have 
had to curtail operations at least once 
because of this shortage. These cur- 
tailments were temporary, but they 
are, nevertheless, dangerous and pro- 
vide a sharp warning of the danger 
to consumers, farmers and workers 
unless more inspectors are added to 
the meat inspection service.” 

Cities in which production cur- 
tailment was forced by lack of in- 
spectors, according to Jimerson and 
Gorman, are: Houston, Fort Worth 
and Mount Pleasant, Tex.; Grand 
Forks, N. D.; Cedar Rapids and Sioux 
City Iowa; Chicago and Danville, 
Ill.; Newark, N. J.; Cleveland and 
Cincinnati, Ohio; Nashville, Tenn.; 
Seattle, Wash.; Milwaukee, Wis.; Los 
Angeles, Calif.; Salt Lake City, Utah; 
Kansas City, Missouri and New York 
City. 


19 





EW light was thrown on such 
N subjects as the effect of “stress” 

on beef carcass color; pork 
odor; retention of color in cured 
meats; the influence of enzyme tend- 
erizers on the structure and _ tender- 
ness of beef; factors degrading the 
quality of animal by-product feed 
materials, and the relation of diet 
and nutrition to arteriosclerosis at 
the 1957 research conference of the 
American Meat Institute, held at the 
University of Chicago in Chicago, on 
March 21 and 22. 


EFFECT OF ANTE MORTEM 








Reports at AMI Conference Range Widd, 
Beef, Cured Meat Color Retention, Pap, 


STRESS ON POST MORTEM BEEF 
CARCASS CHARACTERISTICS by 
H. B. Hedrick, D. E. Brady and C. W. 
Turner, University of Missouri. 
Earlier experiments by the Na- 
tional Live Stock and Meat Board 
which indicated excitement and ex- 
ertion as the causes of dark-cutting 
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Stainless Steel 
Lavatory and 
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‘CLEAN-LINE YOUR PRODUCTION 
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St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 


meet any conditions of operation or production. 





for information. 


ST. 39 
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5800 SO. DAMEN AVE. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 


CHICAGO 36, ILLINOIS 


beef have been borne out by studies 








| pointed out. 


at Missouri, from which it has been 
concluded that “stress” prior to 
slaughter is responsible for dark cut- 
ting cancasses. 

The experimenters found that cat. 
tle held 24 to 48 hours under the 
best conditions, following stress of 
such a degree that would normally 
produce dark-cutting carcasses, will 
make a considerable recovery. The 
extent of the recovery period is in- 
fluenced by the intensity and dura- 
tion of the stress to which cattle are 
subjected and the environment in 
which the cattle are situated during 
their recovery period. 

At the experiment station it was 
discovered that dark-cutting beef can 
be produced consistently by admin- 
istering adrenalin or by periodic ex- 
citement over a 24-hour period with 
an electric “hot shot.” Stress arouses 
the sympathetic nervous system and 
it in turn stimulates the adrenals to 
secrete adrenalin. Adrenalin mobil- 
izes blood glucose at the expense of 
tissue glycogen. Dark-cutting beef is 
characterized by high pH, low glu 
cose, scant glycogen, high inorganic 
phosphates and a low oxidation po- 
tential. When a normal animal is 
placed under stress its muscle gly- 
cogen is not depleted in the matter 
of an hour or two. An animal is able 
to withstand short periods of stress; 
it is when stress is prolonged and its 
hemeostatic mechanism is exhausted 
that dark-cutting beef occurs, the er 
periments revealed. 

All cattle do not react in the same 
way to stress stimuli; those that have 
“roughed it” on the farm or range 
appear to have built a defense against 
strain. 

RETENTION OF COLOR IN 
CURED MEATS by Betty M. Watts 
Florida State University. 

Solution of this problem may be 
aided by the development of com 
binations of reducing agents and sy 
ergists which may be incorporated in 
curing brine, and which would serve 
the multiple functions of color and 
flavor protection, the research report 























Pink cured meat pigment may be 
lost by 1) Reversible conversion into 
the brown hemichromogen in whi 
iron has been oxidized to the ferric 
state, and 2) Irreversible decompost 
tion into porphyrin ring split prod- 
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ucts which show up as green to gray 
in color. 

The first reaction is greatly acceler- 
ated by light. It is inhibited by re- 
ducing agents in the presence of ni- 
trite. The pink cured meat pigment 
can be retained or regenerated when 
conditions are such that its rate of 
formation exceeds the rate of oxida- 
tion. Protein sulfhydryl groups nor- 
mally supply the necessary reducing 
action, but these disappear rapidly at 
temperatures above freezing. The 
normal reducing action may be en- 
hanced by addition of ascorbates. 

Porphyrin ring destruction is as- 
sociated with peroxide production, 
which may be of bacterial origin or 
may arise from atmospheric oxidation 
of unsaturated fats. The graying of 
refrigerated and frozen-cured meats 
in the dark is closely associated with 
fat oxidation. Both are inhibited by 
polyphosphates. Sulfhydryl groups 
and ascorbates, although strong re- 
ducing agents, accelerate fat oxida- 
tion in pork unless combined with 
copper-complexing compounds. Com- 
binations of reducing agents, copper 
complexes and polyphosphates in the 
cure are indicated for maximum pro- 
tection of meat. 

INFLUENCE OF ENZYME 
TENDERIZERS ON THE STRUC- 
TURE AND TENDERNESS OF 
BEEF by H. Wang, American Meat 
Institute Foundation. 

Twelve enzyme preparations have 
been studied to determine the mode 
of enzymic action on the structure 
of beef and its effect on tenderness. 
Structural changes were assayed 
from microscopic sections of stained 
samples of frozen-dried beef steaks 
after 15 minutes rehydration in an 
aqueous enzyme solution and from 
single muscle fibers and _perimysial 
sheets containing collagenous and 
elastic fibers obtained with a blend- 
ing technique. 

Enzymic action on the muscle 
fibers began with disintegration of 
the sarcolemma and nuclei leading 
to complete disappearance of the 
cross-striations, accompanied by a 
progressive decrease in extensibility. 
Collagenase activity of an enzyme 


was manifested by both decreasing _ 


staining capacities with acid fuchin 
and decreasing discreteness in the 
fibrillar nature of collagen. In the 
presence of elastase, the elastic fibers 
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underwent a clearcut process of seg- 
mentation until they no longer took 
the Weigert’s stain and thus were 
presumed dissolved. 

Judging from the standpoint of 
these structural criteria the results 
show that none of the enzyme prepa- 
rations tested appeared chemically 


pure, but they may be classified into 
three groups: those of either fungal 
or bacterial origin which confine 
their action to the muscle fiber pro- 
tein; those that primarily attack 
muscle fibers with only slight action 
on collagen; and those which pri- 
marily degrade connective tissues 
(both collagen and elastin), plus two 
preparations from pancreas with a 
trace of elastic activity. With all 
these enzymes, ‘overlapping of action 
seems to be the rule rather than the 
exception. 

Papain and ficin were found to be 
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active on muscles and the three 
enzymes from tropical plants—ficin, 
bromelin and papain—were found to 
be particularly effective on connec- 
tive tissue. Contrary to popular be- 
lief and commercial claims, papain 
was found to be the weakest of the 
three in collagenase activity and only 
moderate in its elastase action. 

Whole half-inch steaks rehydrated 
in very low concentrations of some 
of these enzyme preparations and 
broiled according to a standard pro- 
cedure were scored by a taste panel 
as more tender than control steaks 
rehydrated in water. Two per cent 
NaCl alone also had a_ tenderizing 
effect. At these levels of enzyme con- 
centrations, however, structural 
changes such as those described above 
were not usually apparent. Age-It, a 
liquid commercial tenderizer com- 
posed of papain dissolved in a salty 
hydrolyzed vegetable protein, when 
applied to raw steaks also increased 
the tenderness, with the tissue show- 
ing a breakdown of muscle-fiber en- 
velopes and sharply reduced extensi- 
bility. The results support the con- 
clusion that any one of the enzymes 
could tenderize meat provided the 
right amount of it can penetrate into 
the tissue evenly. 

The report notes that enzymes may 
be more useful when used on steaks 
cut from the less-tender grades and 
carcass portions of beef. Research in- 
dicates, however, that enzyme-treat- 
ed steaks are no more uniform in 
tenderness than before treatment. 

PROBLEM OF PORK ODOR by 
H. L. Self, University of Wisconsin. 

Presence of a “boar odor” or “sex 
odor” in pork has been known for 
centuries and has been commonly 
assumed to be associated with pork 
from boars, cryptorchids or stags. 

An initial survey of approximate- 
ly 350 carcasses in a packinghouse 
indicated that the odor was distrib- 
uted at random without regard to sex 



















character or condition. This has been 
substantiated in part by subsequent 
studies on approximately 200 barrows 
and gilts from known breeding and 
management conditions. In this case 
it was found that 25.2 per cent of the 
barrows had some odor and 18.1 per 
cent of the gilt carcasses had some 
odor. The hogs were killed at 205 
lbs. weight. 

Other studies of a preliminary na- 
ture, and involving observations on 
limited numbers regarding the effects 
of certain kinds of stress prior to 
slaughter and the use of a female 
hormone (progesterone) at two levels 
of injection for varying intervals 
prior to slaughter, have been initi- 
ated. Also, a group of 31 young but 
sexually mature boars were slaugh- 
tered for odor tests of their carcas.es. 
Sex odor was found in eight, or 25.8 
per cent. 

The report notes that sex and breed 
apparently have little influence on 
the overall incidence of odor, and 
suggests that there are not enough 
data available at this time to evalu- 
ate the possible influence of stages 
of reproduction, stress, endocrine 
balance and season of the year. It 
is pointed out that the only offenders 
routinely noted now are those classi- 
fied as “strong” or “very strong,” and 
that the “mediums” may be masked 
out in processing. 

It seems desirable to isolate and 
identify the offending substances so 
as to discover methods of detection 
and prevention since the problem 
may grow in importance. 

FACTORS INFLUENCING THE 
QUALITY OF MEAT BY-PRODUCT 
FEEDS by W. P. Elmslie, A. J. Gehrt 
and M. J. Caldwell, Moorman Manu- 
facturing Co. 

The quality of meat by-products 
from which animal feed materials are 
produced is inherently high. Meat 
by-products contain liberal amounts 
of most of the essential amino acids, 


high levels of essential minerals and 
trace minerals, and vitamins impor- 
tant in animal nutrition, and unknown 
growth factors. 

However, commercial meat by- 
products have been subjected to 
widely varied processing conditions 
and often have contained .excessive 
amounts of contaminants. In recent 
years definite improvement has re- 
sulted from better plant techniques 
in excluding contaminants, such as 
paunch contents, hoofs, and hair, 
Packers’ and renderers’ production to- 
day seldom exceeds 10 per cent in- 
digestible material. 

The pepsin-digestion technique for 
determining indigestible material has 
been widely accepted and has proved 
useful in helping processors to min- 
imize undesirable constituents. Work 
toward a standard accelerated meth- 
od is proceeding as an A. O. A. C. 
collaborative study. 

Laboratory experiments using ani- 
mal feeding tests and the. pepsin- 
digestibility technique have shown 
that an increase in heating (rendering) 
time and temperature causes a con- 
siderable decrease in digestibility and 
nutritional value even though color 
of the product is not significantly 
darkened. As high as 68 per cent in- 
digestible has been produced by 
overheating. The digestibility of other 
organs and tissues is comparable to 
that of muscle tissue under the same 
degree of processing. 

Experiments using very mild. con- 
ditions of heating and drying (be 
low 200° F.) have yielded products 
of very high nutritional value. Care- 
ful control of current processing 
methods offers the most immediate 
answer. Improved processing tech- 
niques (possibly vacuum and _ low 
temperature) probably offer the most 
promising field of investigation for 
further major improvement in meat 
by-products. 

FAT, PROTEIN AND CALORIC 
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VALUE OF COOKED MEATS by 
Ruth M. Leverton, Oklahoma Agri- 
cultural Experiment Station. 

The composition and caloric value 
of cooked meat, as it is usually 
eaten, were determined for 23 cuts 
of beef, nine cuts of veal, ten cuts 
of pork, five cuts of lamb, thin-sliced 
bacon, thick-sliced bacon, Canadian 
bacon and link sausage. The results 


indicate that the lean and “marble” 


portions of cooked meat, as usually 
eaten, are higher in protein but lower 
in fat and caloric value than some 
published values. The data empha- 
size the need for more studies of this 
type on meat kinds and grades. 
RELATION OF DIET AND NU- 
TRITION TO ATHEROSCLEROSIS 
by J. Hirsch, Rockefeller Institute. 
In recent years nutrition has_be- 
come implicated in the etiology of 
atherosclerosis and coronary heart 
disease. This idea has come into be- 
ing following the demonstration that: 
1) Atherosclerosis can be produced 
in some experimental animals by nu- 
tritional means; 2) There is a wide 
geographic variation in the incidence 
of coronary disease, a variation held 
to be due to different fat intakes, and 
3) The serum lipides of man are par- 
tially under dietary control. Prolonged 
elevation of these lipides is frequent- 
ly associated with atherosclerosis. It 
can be shown that the responsiveness 
of human serum lipide levels to die- 
tary fat is the result of the unsatura- 
tion in triglycerides of the fat fed. 
In focusing this attention on die- 
tary fat it is well to remember that 
the interrelationship of nutrition and 
atherosclerosis remains unproven. 
Finally, if a relationship does exist 
it is well to keep in mind that dietary 
factors such as trace elements, vita- 
mins, choline, and carbohydrate could 
prove to be as important as fat. 
Other papers presented at the AMI 
conference included “Miniature Pigs 
as Experimental Animals for Medical 
and Nutritional Research,” by W. O. 
Lundberg, The Hormel Institute, Un- 
iversity of Minnesota; “Spore Germ- 
ination,” by H. O. Halvorson, Uni- 
versity of Illinois; “Factorial Experi- 
ments for Meat Research,” by Boyd 
Harshbarger, Virginia Polytechnic In- 
stitute; “The Role of Enzymes in 
Swine Nutrition,” by Damon V. 
Catron, Iowa State College; “Factors 
Influencing the Consumer Accepta- 
bility of Meat,” by L. E. Kunkle, 
Ohio State University; “Genetic As- 
pects of Hog Carcass Traits,” by W. A. 
Craft, Regional Swine Breeding Lab- 
oratory, Ames, Ia., and “Relative 
Merits of Plant and Animal Protein,” 
by E. C. Dubl, Oregon State College. 
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D & O Achievement 
Award Competition 
is Now Open 

Competition is now open for 
the 1957 Dodge & Olcott 
Achievement Award for out- 
standing contribution to the 
growth and development of the 
meat packing industry, and the 
judges have been announced. 
The panel, consisting of nine 
members selected from various 
phases of the industry, includes: 
Edward R, Swem, vice president 
and editor of THe NATIONAL 
ProvisioNER; H. K. Gillman, To- 
bin Packing Co.; E. B. Nattemer, 
publisher of Meat Magazine; Dr. 
C. E. Gross, John Morrell & Co.; 
R. L. Gambill, The Globe Co.; 
John Thompson, Reliable Pack- 
ing Co.; Starr Parker, Tennessee 
Packers, Inc., and Baldwin 
Smith, John E. Smith’s Sons Co. 
Chairman of this year’s commit- 
tee is Henry D. Tefft, director 
of the department of packing- 
house practice and_ research, 
American Meat Institute. 

The award, established by 
D&O as a service to the industry 
in 1954, consists of $1,000 and 
a gold medallion and is presented 
annually during the American 
Meat Institute convention. It is 
given without regard to age, sex 
or nationality to the person who, 
in the opinion of the judges, has 
been responsible during the 
award year for the most out- 
standing achievement contribut- 
ing to the growth and general 
welfare of the meat packing in- 
dustry. A list of rules and regula- 
tions and entry blanks will be 
sent to interested parties upon 
request to D&O Achievement 
Award, Dodge & Olcott, Inc., 
180 Varick street, New York 14. 











AOCS New Orleans Meeting 
To Hear Fats’ Health Role 


Forty papers will be presented in 
four general groups and two sym- 
posia, in concurrent sessions, at the 
48th annual meeting of the Ameri- 
can Oil Chemists’ Society, to be held 
at the Roosevelt hotel, New Orleans, 
April 29 through May 1, 1957. 

General chairman will be R. M. 
Persell, and the program chairman, 
R. T. O'Connor. Both are with the 
Southern Regional Research Labora- 


~ tory, New Orleans. 


Symposia will be on “Fats in Nu- 
trition and Health” and “Unit Proc- 
esses and Operations.” 





New Council Planned to 
Give Facts on Fat Foods 
To Medics and Consumers 


Companies manufacturing fatty 
foods and associations in the same 
field will partici- 
pate in a new 
educational asso- 
ciation—tentative- 
ly named the 
Food Fat Coun- 
cil—according to 
a recent state- 
ment by Norman 
Draper, formerly 
director of pub- 
lic relations of the 
American Meat 
Institute. Draper is expected to oc- 
cupy a similar position with the new 
group. 

The Council is designed to serve 
as a clearinghouse for scientific in- 
formation on the place of fats in the 
diet and to disseminate facts to the 
medical profession and to consumers. 

“There has been so much erron- 
eous information published on the 
subject of fats—such as material im- 
plying a direct causal relationship be- 
tween fats and_ atherosclerosis—that 
we felt the need for such an organ- 
ization,” Draper said. The Council 
will “not engage in any research, but 
will disseminate scientific information 
to doctors and consumers. Unless 
some organization counsels modera- 
tion and presents the facts, food fats 
and food containing fats can be very 
seriously damaged.” 

It is understod that a prominent 
medical educator may direct the 
Council’s work. Headquarters of the 
association will be located in Wash- 
ington, D. C. 

Statements used by the Council in 
advertising and elsewhere will be 
submitted to the American Medical 
Association’s Council on Foods and 
Nutrition for approval. 

The Council may advertise in jour- 
nals for the medical profession and, 
sometime in the future, might even 
go into consumer publications. 





N. DRAPER 


Fibre Box Competition and 
Exhibit Set for October 


Recent developments in corrugated 
and solid fibre shipping containers for 
meat, poultry and eggs will be dis- 
played at the fourth annual fibre box 
competition and exhibit in Washing- 
ton, D. C., on October 17 and 18. 

Sponsored by the Fibre Box Asso- 
ciation, the competition and exhibit 
will feature boxes in ten end use 
classifications and six specialty groups. 
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What you should know 


That should a boric 


The “creases”, or scores, on cor- 
rugated boxes facilitate folding. When 
straight, and properly formed, they make 
your packing job easier and faster, assure 
maximum strength and serviceability of 
the box. 

But just being straight isn’t enough. 
Too narrow or too shallow a score sets up 
internal stresses, makes the box hard to 
fold. Too deep, weakens the board, makes 
the fold easy to tear and come apart during 
shipment. 


What makes a perfect score? 


It depends large- 
ly on the thick- 
ness and type of 
board, the scor- 
ing process, 
what you are . 
shipping, and Scoring the sheet 
how it is shipped. First, the score must 
fold without cracking the board. It must 
also fold straight, regardless of the direc- 












A. Scored and slotted sheet tion of the corrugations. It must not cramp 
B. Folded and taped the inner liners too much when folded at 
C. Assembled box 180°. And it must, under test, withstand 
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ing and slotting of Union Boxes 
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combined tearing, bending and tension 
forces simulating those it will meet in 
actual service. 


The different kinds of scores 


There are four basic methods of scoring cor- 
rugated board. 1. The “Single V’’ crease— 
most commonly used when the direction 
of the score is parallel to the corrugations. 
2. The “Double V’—generally used across 
the corrugations and where a clean, good- 
looking fold is essential. 3. The “Three- 
Point”’ crease — good both “with” and 
“across” corrugations. Used where high 












Bese 


duniong Write for Union's free, informative booklet “Manufacturing Sheets for Corrugated Boxes.” 


UNION BOXES 


UNION BAG-GAMP PAPER Corporation 





crease” be...besides straight? 


tearing strength is paramount. And 4., the 
“Five-Point’”’ crease. This, too, scores both 
ways. It is used almost exclusively for 
double wall board. 


The importance of slotting 


Slots, cut by razor-sharp knives, form the 
top and bottom flaps of your corrugated 
box. Each slot must cut to an exact width, 
and at right angles to the flap scores so 
that the folded flaps 


will be perfectly par- : i 
allel where theycome —o} ae 
together. The knives : 
must cut a clean slot, i. 
without ragged edges : 


or “‘lint’’. Improper 
slotting can seriously impair the appear- 
ance and protective qualities of your fin- 
ished box. 

At Union, slotting and scoring of corru- 
gated containers is an exact science. It’s 
one small part of Union’s complete struc- 
tural design service to assure you maximum 
product protection. It’s one of the reasons 
why Union-engineered boxes are used con- 
sistently by shippers in every industry. 
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Handiest, most sanitary knife ever developed 


Get engineering help plus the world’s finest and most complete line of meat 
grinding plates and knives. Speco’s engineers will help you improve product 
quality... get cleaner, cooler cuts. There are Speco knives and plates to fit 
any make of grinder...or tailor-made to your specifications. Specify your 
grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 


3946 Willow Road ° Schiller Park, Illinois * Gladstone 5-7240 (Chicago) 











meeting of minds takes place on wet-strength 


quality before sending STA-TUF a’packing to packers... 
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Pegwill Spins a Winner 
[Continued from page 14] 
Pegwill Pete. Occasionally celebrities 


_ have appeared on the program with 


messages for children. This spring 
the local health commissioner was 
interviewed, and he told about the 
polio shots being administered cur- 
rently to Springfield’s school children, 

As an extra attraction to keep Peg. 
will labels in circulation during the 
peak summer sausage months, the 
company has a portable circus that 
moves about town, consisting of a 
ferris wheel, a merry-go-round and 
ponies. Rides are available on any 
and all for Pegwill labels. The cir 
cus has grown to the point where it 
has to transport its own portable gen- 
erator. 

Backing this consumer promotion 
is a hard-hitting sale force that i 
stimulated by contests of its own, 
reports Peggy Wingerter, wife of the 
president and _secretary-treasurer of 
the firm. In the salesmen’s contest 
just completed the prizes ranged from 
cash and appliances for the home to 
toys for the children and even a fur 
stole for mother. 

The firm is determined to make 
Springfield the land of Pegwill 
“money,” and, according to reports, 
has made a fair start. The company’s 
advertising expenditures are pegged 
to the sales dollar and are expanded 
in direct relation to sales growth, 


Blizzard Cattle Inundate 
Denver Rendering Plants 


Two Denver rendering plants fel 
the impact of the recent blizzard @ 
Colorado’s eastern plains, as the 
rival of truckloads of dead catt 
placed a heavy burden on facilities 

A. F. Peterson, assistant manage 
of Capitol Rendering Co., said h 
plant had to work overtime to 
pose of the animals. The iner 
business will mean little financi 
because of the expensive ov 
operation, he added. 

Seymour Heller, manager of the 
Denver Rendering Co., said his fim 
sent trucks to the Limon area and 
brought back around 250 to 300 ani- 
mals. He said most losses were to 
far away for his firm to send trucks 

Warm weather which followed the 
blizzard also handicapped processing, 
Heller stated. He pointed out that 
during the 1948 blizzard, Denver 
plants processed stock most of the 
winter, because the dead animals 1 
mained frozen. 

“The warni weather which fo 
lowed this blizzard, made immediate 
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disposal necessary, however,” he said. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 





LOVELY ARLENE Kieta sneaks a bit of 
practice for July—'National Hot Dog 
Month"—when she and other Americans are 
expected to consume more hot dogs than 
thay do during any other month of the year. 
Tee Pak, Inc., Chicago, sponsor of the event, 
estimates that, during the month-long cele- 
bration, Americans will put away approxi- 
mately nine of the 60 hot dogs they will 
eat on a per capita average this year. 






Your Name 







Racteclntte thas Ol Obel- Toa juisy levee! 


the field of merchandising meat and allied products. 





BACON, EGGS and cereal have been com- 


bined by H. J. Heinz Co. into a new 
Junior Breakfast patterned after one of the 
country's most popular adult breakfast 
menus. New product is one of several 
adult-type dishes being prepared to enrich 
and provide variety in the diet of young- 
sters in the junior feeding age, the com- 
pany said. High-protein foods for babies 
and toddlers are gaining in sales. 


<FOLD-OVER bacon board that allows 
housewife to take out the pieces she wants 
and merely fold back the cover for storage 
has been adopted by Albert F. Goetze, Inc., 
Baltimore. Vignette of bacon and eggs on 
front of glossy, waxed board and sandwich 
and salad illustrations and recipes on back 
provide appetite appeal. Fold-over feature 
also is convenient for packer since board is 
flapped shut and fed to cellophane wrapping 
machine in one operation. Milprint, Inc., 
Milwaukee, is supplier of the bacon board. 


NEW TRANSPARENT sign 
designed by Oppenheimer 
Casing Co., Chicago, is be- 
ing offered to packers. and 


—_—— sausage manufacturers to 


Natural Casing 


FRANKS 


help promote their brands 
of natural casing franks. This 
12 x 16-in. colored acetate 
sign has price slug and store 
hour features. Two '/2-in. ad- 
hesive strips make it easy for 
retailers to attach signs to 
doors, windows or display 
cases in their stores. 


STORE HOURS 


amto pM 


SaTuROar 
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QUICK FROZEN beef dinner now marketed 
nationally by Ocoma Foods Co., Omaha, is 
overwrapped in Alcoa Wrap aluminum foil 
printed by Milprint, Inc., Milwaukee. Pack- 
ag2 contains rigid aluminum foil tray on 
which dinner may be heated and served. 





NEW 2!/.-LB. family-size carton for smoked 
sausage has been developed for Lykes Bros., 
Inc.. Tampa, Fla., by Marathon Corp., 
Menasha, Wis. Front panel hook lock assures 
tight carton closure while large transparent 
picture window provides product visibility. 








NEW VACUUM pack pouch is being used 
by Eagle Brand Products, Inc., New York 
City, for its Town and Country brand pas- 
trami. Developed by Printon Corp., New 
York City, the packaging material, Printovac 
MSP, is composed of spécially-treafed and 
coated Mylar polyester film, which is lami- 
nated to 150- or 200-gauge polyethylene. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,783,804, FOOD SLICING 
MACHINES, patented March 5, 
1957 by Jozef Wielechowski, Slough, 
England, assignor to Lan-Elec Lim- 
ited, Slough. England. 

The invention relates to gravity- 





feed machines and there is provided 
an angle-cutting device for such ma- 
chines to cut sausage and the like. It 
is stated that the device does not 
have to be specially attached to the 
feed chute. 


No. 2,781,271, PROCESS OF CUR- 
ING BACON AND COMPOSITION 
THEREFOR, patented February 12, 
1957 by Clarence K. Wiesman, Chi- 
cago, and William K. Perrin, River- 
dale, Ill.; assignors to Armour and 
Company, Chicago, IIl., a corporation 
of Illinois. 

In order to improve the color char- 
acteristics of bacon the inventors pro- 
ceed by curing fresh bacon with a 
salt-cure composition containing a 
minor proportion, between about 
0.007 and 0.02 weight per cent based 
on the common salt present, of an 
edible iodide salt, and smoking the 
cured bacon to develop a_ bright 
color. 


No. 2,786,768 METHOD OF PRE- 
SERVING MEAT, patented March 
26, 1957 by Fred E. Deatherage, 
Columbus, Ohio. 

A method of preserving meat is 
disclosed which comprises the step 
of introducing into the vascular sys- 
tem of the animal at a time near its 
slaughter two to 50 parts per million, 
based on the weight of the animal, a 
broad spectrum antibiotic effective 
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against both gram positive and gram 
negative bacteria. 


No. 2,785,719, METHOD OF DE- 
RINDING HOG FATS, patented 
March 19, 1957 by Emanuel Joseph 
Dufault, North York Township, Ont.; 
John W. E. Ruddell, Etobicoke Town- 
ship, Ont., and Edwin W. D. Camp- 
bell, Toronto, Ont., Canada, assign- 
ors to Canada Packers, Limited, To- 
ronto, Ont., Canada, a corporation. 

The method of separating the fat 
from the rind of an animal of the 





type in which a layer of fat is attached 
to the skin is disclosed and comprises 
forming the rind with fat attached 
into small] pieces, subjecting the small 
pieces to repeated impacts to disinte- 
grate the fat, leaving the rind intact, 
and separating and disintegrating fat 
from the pieces of rind. 


No. 2,779,681, METHOD OF 
PREPARING AND PACKAGING 
MEAT, patented 
January 29, 1957 
by Henry B. Sell, 
New York, N. Y., 
and Janet Leckie, 
Fairfield, Conn., 
assignors to Sell’s 
Specialties, Inc., 
New York, N. Y., 
a corporation of 
-New York. 

This method is for preparing and 
packaging meat in ready-to-eat con- 
dition and comprises taking a num- 
ber of substantially equal units of 
meat, preheating the units, seasoning 
the units, wrapping each unit in 
parchment paper, enclosing each unit 
and its wrapper in a moistureproof, 
flexible, and shrinkable envelope, 
evacuating and shrinking each en- 
velope to cause it to fit tightly around 
the unit of meat and its wrapper, in- 
serting the packages, each compris- 
ing a unit of meat, its wrapper and 
its enclosing envelope, into individ- 
ual containers, stacking the contain- 
ers within a cooking vessel and simul- 
taneously cooking the meat compris- 
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ing the packages while in the contain. 
ers, respectively. 

No. 2,785,074, METHOD OF IM. 
PROVING THE ADHESION OF 
SYNTHETIC SAUSAGE CASINGS 
TO THE FILLING, patented March 
12, 1957 by Richard Weingand, 
Walsrode, Germany. 

A method of improving the adhe. 
sion to its content of a synthetic 
sausage casing made from alginates 
by precipitation, which comprises re. 
versing the electric charge of the in. 
side of said casing by bringing said 
inside in contact with dilute solp. 
tion of a cation active chemical com- 
pound containing multivalent cations 
selected from the group consisting ot 
aluminum and zirconium. 

No. 2,779,968, FRANKFURTER 
SKINNING MACHINE, patented 
February 5, 1957 by Bernard T. Hens. 
gen, Chicago, Ill., assignor to Swift 
& Company, Chicago, IIl., a corpom- 
tion of Illinois. 

A device for stripping the casings 
from lengths of linked sausages from 
which the linking strings have been 





removed is disclosed in which the 
lengths are positively fed longitudi- 
nally to slitting and stripping means 
by grippers as supporting devices urge 
the lengths of sausage against the 
grippers. 

No. 2,784,449, RECOVERY OF 
HYPOPHYSES FROM ANIMALS, 
patented March 12, 1957 by Cal 
Emil Vermehren, Kollund, Denmark. 

A method for the recovery of the 
hypophysis from animals having the 
usual sphenoid bone above which the 
























hypophysis is situated in the pituitary 
fossa at the bottom of the ce 
cavity is disclosed, comprising 4 
locating the sphenoid bone behim 
which the hypophysis lies, cutting 4 
cylindrical core through the sphenoi 
bone, which core encompasses # 
hypophysis, removing the core, at 
isolating the hypophysis from the cor 
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Chicago Plant Is Purchased 
By Shortening Corporation 


Shortening Corporation of Ameri- 
ca., Inc., Jersey City, N. J., has pur- 
chased the plant at 9101 S. Baltimore 
ave., Chicago, from The Cudahy 
Packing Co. and will remodel the 
plant for continuous rendering of ed- 
ible fats, ANTHONY De ANGELIs, gen- 
eral manager of the New Jersey firm, 
announced this week. 

The low-temperature mechanical 
rendering system of Sharples Corpo- 
ration of Philadelphia will be in- 
stalled in the Chicago plant, De 
Angelis said. Shortening Corporation 
now uses this process for producing 
lard, tallow, pork fat and oleo stock 
at its plant in Riverside, N. J. (See 
the NP of February 23, 1957.) 

De Angelis said the Chicago plant 
will be opened in July or August and 
will have a capacity of 15,000 Ibs. of 
fats per hour. About 25 persons will 
be employed. The operation will in- 
clude lard packaging and refining. 
Output will be sold in domestic and 
export markets. The Chicago plant 
will make a total of seven operated 
by Shortening Corporation. 


PLANTS 


Wilson & Co., Inc., will transfer 
its pork processing operations from 
Faribault, Minn., to Albert Lea, 
Minn., with the completion of a new 
building addition at the Albert Lea 
plant about May 15, H. B. Hovusu, 
Faribault plant manager, announced. 
He said the move is part of a long- 
range company plan to provide better 
organization and efficiency by con- 
solidating Albert Lea plant pork oper- 
ations at one location. Wilson will con- 
tinue dairy and poultry processing at 
Faribault. The pork processing trans- 
fer will affect 30 to 35 employes at 
the Faribault plant. 


C & F Packing House Market, Inc., 
Gulfport, Miss., has been granted a 
charter of incorporation, listing capi- 
tal stock of $20,000. 


Weil Packing Co., Evansville, Ind., 
has opened a new division to be 
known as Weil’s Frozen Foods. One 
freezer already is in operation and 
another of 6,000 cu. ft. is being add- 
ed, according to LEON WEIL, com- 
pany president. To launch the new 
division, Weil gave a buffet dinner 
in an Evansville school cafeteria for 
grocers within the 150-mile radius 
served by the firm. The menu, con- 
sisting of about 50 different items, 
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BIG GAME hunter Fritz Katz, secretary of 
Stoll Packing Co., New York City, shot this 
tiger of near-record size during recent hunt- 
ing trip in India. The tiger measured 10 ft., 
3 in. from nose to tail, the world's record 
being 10 ft., 6 in. Katz's rifle is barely visible 
in night photo. The Stoll official also is well- 
known as an art collector, a porcelain con- 
noisseur and a fine equestrian. Stoll Packing 
Co. is a processor of pork products. 





was made up entirely of frozen foods 
in the lines Weil will be handling. 
After dinner, the 350 guests saw a 
film about Seabrook Farms in New 
Jersey, the world’s largest farm- 
freezing operation. Seabrook Farms 
will be the main line distributed by 
Weil. Tom Cartwricut has been 
named general manager of Weil's 
Frozen Foods. 


Bohrer’s Packing Co., Inc., has 
been formed in Muskego, Wis., with 
authorized capital stock of 1,200 
shares of common, no par value. In- 
corporation papers were signed by 
WaLTER K. Bourer of Muskego. 


A $150,000 plant expansion pro- 
gram is being planned by Norman 
Steak Co., Philadelphia, BENJAMIN 
K. LEvIN, a partner in the company, 
told the NP. Productive capacity will 
be tripled and the number of em- 
ployes will be doubled when the 
project is completed in about a year, 
he said. Marketing area will be con- 
fined to Pennsylvania, New Jersey 
and Delaware. Designing architectur- 
al and engineering firm is Alkon & 
Vanderwerff of Philadelphia. 


Watra Meat Packing Co., Inc., is 
the name of the new business cor- 
poration formed by Watra Whole- 
sale Meat Packing Co. at 354 N. 
Front st., Philadelphia. The new cor- 
poration will slaughter livestock and 
manufacture, process and distribute 





meat and meat products for the 
wholesale and retail trade, according 
to its charter application, filed by at- 
torney WALTER T. DARMOPRAY. 


Fire of undetermined cause re- 
cently destroyed the processing plant 
of Beier’s Meat Service, north of 
Blackduck, Minn. The firm is owned 
by Lawence H. BEIEr. 


Peltier Abatoire, Inc., Thibodaux, 
La., has been granted a charter of 
incorporation to operate an abattoir. 
Capital stock was listed as $10,000. 


JOBS 


Epwarp M. Jacosson has joined 
Hygrade Food Products Corp., De- 
troit, as national merchandising man- 
ager, N. Bruce Asusy, vice presi- 
dent, announced, Jacobson has been 
active in food merchandising and 
sales for many years, including ten 
years in San Francisco. His head- 
quarters will be at the Hygrade ex- 
ecutive offices in Detroit. Ashby also 
announced the appointment of J. S. 
AUSTIN as general line sales manager 
of Deerfoot Farms Co., Southbor- 
ough, Mass., a wholly-owned subsid- 
iary of Hygrade. Austin previously 
held executive posts with other meat 
packing companies. 


Four executive changes at J. M. 
Schneider, Ltd., Kitchener, Ont., 
have been announced by J. D. 
SMALL, general manager of the firm. 
L. A. SmirH, manager of the com- 
pany’s Toronto sales office, is retiring 








THIS TRADEMARK of Archie McFarland & 
Son, South Salt Lake, Utah, will be getting 
around even more since the completion of 
a $250,000 expansion program. The company 
has added to its plant a new office, welfare 
room for male employes, new refrigerated 
loading dock and a new packaging assembly 
department in the sausage kitchen, Paul Mc- 
Farland, president and general manager, 
informed the NP. Flex-Vac, Cryovac and 
Saran wrapping equipment has been installed 
as well as flow racks for the finished products 
and conveyors which feed into skip hoists 
that take the meat to loading dock above. 
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after 25 years of service. He will be 
succeeded by JAMES McCLEMENT, 
formerly Hamilton sales office man- 
ager, who has been with the com- 
pany for 17 years. GoRDON SIMPSON, 
who has been with the Toronto of- 
fice for nine years, was named assist- 
ant manager at Toronto. H. W. SEE- 
Kins has joined the Schneider com- 
pany as personnel manager of the 
Kitchener plant. 


J. R. (Jr) Prxeo, who has been 
assistant manager at the Canada Pack- 
ers, Ltd., branch in Sidney, N. S., for 
the past year, has been appointed 
acting manager of the branch. C. D. 
(Curis) Davis, manager at Sidney 
since 1937, has been granted an ex- 
tended leave because of ill health. 


TRAILMARKS 


LAWRENCE S. MarTIN, secretary- 
manager of the National Association 
of Frozen Food Packers, Washington, 
D. C., has been named by the Cham- 
ber of Commerce of the United States 
to a new 27-member board of regents 
for organization management. The 
board will supervise the Chamber’s 
summer training courses for execu- 
tives of business organizations. 


Jack Manion, who has been as- 
sociated with the meat packing and 
packaging business for the past 25 
years, and O. D. ANDREws, formerly 
superintendent of The Griffith Labo- 
ratories, Inc., Chicago, have pur- 
chased Butler's Feed Mill, San Diego, 
Calif. The San Diego wholesale firm 
has served the livestock and meat 
packing industries for the past 65 
years. The new owners have reor- 
ganized the firm and its sales force 
into three divisions: feed and _fer- 
tilizer, garden equipment and sup- 
plies, and paper and packaging. 


A. D. DonnELL, president of The 
Rath Packing Co., Waterloo, Iowa, 
has been elected vice president of 
Downtown Waterloo, Inc. The organ- 
ization was formed in January, 1956, 
to promote worthwhile projects and 
improvements for downtown Water- 
loo. Donnell also serves on the board 
of directors. 


Three Virginia packers began buy- 
ing hogs by U. S. government grade 
this month, the Virginia Department 
of Agriculture announced. They are 
P. D. Gwaltney, Jr. & Co., Inc., and 
Smithfield Ham & Products Co., Inc., 
both of Smithfield, and Joel E. Har- 
rel & Son, Inc., Suffolk. Only hogs 
between 180 and 240 Ibs. will be 
graded. The packers will pay the 
“practical top” price of the Smith- 
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field market for U. S. No. 2 hogs, 
75c per cwt. more for No. ls and 
50c per cewt. less for No. 3s. Ungraded 
light and heavy hogs will be dis- 
counted at the following rates: 160- 
180 Ibs., 75c per cwt.; 140-160, $1.50; 
120-140, $2; 240-270, $1; 270-300, 
$2, and 300-350, $3. The packers’ 
decision to buy by grade will be used 
by the area’s swine co-ordinating 
committee to kick off a campaign to 
improve income from hogs. 


The advertising agency of Camp- 
bell-Mithun will handle Pacific coast 
advertising for John Morrell & Co., 
Chicago, beginning June 1, W. W. 
McCa._vM, president, has announced. 
Advertising in that area has been 
under the direction of the Mogge- 
Privett agency since August, 1955. 
McCallum said Morrell is making the 
change to coordinate advertising on 
a national basis. 


Legatzke & Phelan, by-products 
brokerage firm, moved this week to 
new quarters in suite 1221, 327 S. 
La Salle st., Chicago. Miss AGNEs 
MINNICK has joined the firm as office 
manager. 


Louis WaAxMAN, president of Col- 
onial Beef Co., Philadelphia, has ex- 
panded his restaurant holdings. He 
has formed a new corporation to take 
over the closed Carnival Room on 
the outskirts of Philadelphia. The 
restaurant will be reopened this fall. 
Waxman also heads the corporation 
that operates the Black Angus, a 
class restaurant in the Philadelphia 
suburb of Wynnewood. 


Grorce Gopwin, office manager 
of East Tennessee Packing Co., Knox- 
ville, Tenn., has been elected vice 
president of the Knoxville Wholesale 
Credit Association. 


Francis D. Ho.tForp, controller of 
Oscar Mayer & Co., Madison, Wis., 
has been named chairman of the 








ONE OF NEW trucks being leased by Gale's 
Meat Products, Binghamton, N. Y., from 
Hertz Truck Lease Service is shown above. 
Gale sold its old vehicles to Hertz. New 
rental service includes storage and complete 
maintenance. Gale provides own drivers. 
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budget and admissions committee of 
the United Community Chest in 
Madison. He has served on the com- 
mittee for several years. 


ARTHUR H. MAUTHE, treasurer of 
C. A. Durr Packing Co., Inc., Utica, 
N. Y., has been elected treasurer of 
the Central New York Association of 
Credit Men. 


Oswald & Hess Co., Pittsburgh, has 
retained Vic Maitland and Associates 
as its advertising agency, effective 
May 1, Cart H. Pieper, president, 
announced. He said the affiliation 
marks the start of an expanded, more 
aggressive marketing program. 


DEATHS 


HERMAN F. VEENKER, 72, a retired 
executive of John Morrell & Co., died 
recently after a long illness. A Mor- 
rell employe for 37 years, Veenker 
served as general superintendent of 
company plants at Sioux Falls, S. D., 
and Ottumwa, Iowa, before his re- 
tirement in 1946. He became a mem- 
ber of the board of directors in 1942. 


Joun ‘A. Ket, 77, who served 50 
years in the meat industry in the Ful- 
ton Market area of Chicago, died re- 
cently in California. He retired ten 
years ago. Surviving are the widow, 
Louise, and five sons, including 
Epwin F., who is manager of Mt. 
Pleasant (Tex.) Rendering Co. 


Wiis C. Scuuitz, 72, who re- 
tired seven years ago as head of the 
payroll department of the Armour 
and Company plant in Kansas City, 
Kans., has passed away. He had been 
with Armour nearly 40 years at the 
time of his retirement. 


ERNEST J. WALLSTROM, 67, gen 
eral manager of Carson Packing Co., 
Philadelphia, died recently He is sur- 
vived by the widow, MARGUERITE. 


Meat Inspection Granted 

The Meat Inspection Branch of the 
USDA has granted inspection to the 
following firms: Campbell Soup Co, 
West rd. at Isabella st., Salisburg, 
Md., and subsidiary, C. A. Swanson 
& Sons; Brown Packing Co., 158th 
st. and Greenwood rd., South Hol 
land, Ill.; Gold Merit Co., Inc., U 
S. Hwy. 1, mail, P. O. Box 4516, 
Jacksonville 1, Fla., and The Baltimore 
Kosher Provision Co., 110-116 S. Cen 
tral ave., Baltimore 2, Md. 

Also, Peter Eckrich & Sons, Inc. 
631 Second st., mail, P. O. Box 867, 
Kalamazoo, Mich.; The Harris Pack 
ing Co., Covington st., Crawfordsville, 
Ind., and Seabrook Farms Co., which 
is situated in Seabrook, N. J. 
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AMIF Re-elects Officers, Names Six New Directors; 
Plaque Will Honor Five Pioneer Research Sponsors 


All incumbent officers of the Amer- 
ican Meat Institute Foundation were 
re-elected, an additional vice presi- 





T. E. WILSON 


H. H. MEYER 


dent was named, and six new mem- 
bers of the organization’s 15-man 
board were selected during the Foun- 
dation’s annual meeting at the Black- 
stone Hotel, Chicago. 

In the election of directors, T. E. 
SCHLUDERBERG, president of The 
Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, was chosen to complete 
the two years remaining of the un- 
expired term of the late W. F. 
SCHLUDERBERG, former president of 
the company, who died recently. 

Five new directors were elected 
for three-year terms, expiring in 1959. 
They are: A. D. DONNELL, president. 
The Rath Packing Co., Waterloo, 
lowa; Oscar EMcGE, president, Emge 
Packing Co., Inc., Fort Branch, Ind.; 
F. T, Homan, president, Sierra Meat 
Co., Fresno, Calif.; Huco SL Lorkin, 
president, Hygrade Food Products 
Corp., Detroit, and Georce W. 
STARK, president, Stark, Wetzel & 
Co., Inc., Indianapolis. 

Officers re-elected are: chairman 
of the board, THoMas E. WIson, re- 
tired chairman of 
the board of Wil- 
son & Co., Inc., 
Chicago; vice 
chairman of the 


board, H. Har- 
OLD MEYER, pres- 
ident, The H. H. 


Meyer Packing 
Co., Cincinnati; 
president, WeEs- 
LEY HARDEN- 
BERGH, American 
Meat Institute, Chicago; vice presi- 
dent, Homer R. Davison, American 
Meat Institute; treasurer, JoHNn F. 
Krey, president, Krey Packing Co., 
St. Louis, and secretary and assistant 
treasurer, Roy Strong, American Meat 
Institute. 

Grorce M. Lewis, vice president 
and director of the department of 
marketing of the American Meat In- 





HUGO SLOTKIN 
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stitute, was named a vice president 
of the Foundation, replacing H. R. 
KrayBIL_, former director of Foun- 





J. F. KREY 


W. HARDENBERGH 


dation research, who died last Sep- 
tember. All officers who are not elect- 
ed members of the board of directors 
of the Foundation serve as ex-officio 
members of the board. 

The ten members of the Founda- 
tion board whose terms of office con- 
tinue until the beginning of the 1957- 
1958 or 1958-1959 fiscal year are: 
L. F. Lone, president, The Cudahy 
Packing Co., Omaha; Oscar G. May- 
ER, chairman of the board, Oscar 
Mayer & Co., Chicago; J. D. Cooney, 
president, Wilson & Co., Inc.; A. W. 
BRICKMAN, president, Illinois Meat 
Co., Chicago; H. H. Corey, chair- 
man of the board, Geo. A. Hormel 
& Co., Austin, Minn.; JoHN HOLMEs, 
chairman of the board, Swift & Com- 
pany, Chicago; H. Harold Meyer, 
T. E. Schluderberg, John F. Krey and 
Thomas E. Wilson. 

In later action, the Foundation’s 
board of directors authorized the 
placement in the AMIF laboratory 
building of a bronze plaque honor- 
ing five pioneer sponsors of meat re- 





O. G. MAYER 


G. W. STARK 


search, whose efforts in the early 
1920s led to what is now the AMIF. 
The plaque ‘will honor Thomas E. 
Wilson, Oscar G. Mayer, the late 
ARTHUR LOWENSTEIN, the late WIL- 
LIAM WHITFIELD Woops and EMERY 
T. FIcBey. 

Research on meat products and 
processes was in its infancy in 1922 
when Lowenstein, then director of re- 


search at Wilson & Co., personally 
financed a three-year research fellow- 
ship at the University of Chicago for 
a study of ham spoilage problems. A 
short time later, Wilson, Mayer, who 
was president of the American Meat 
Institute, and Woods, then vice presi- 





H. R. DAVISON G. M. LEWIS 


dent and executive head of the AMI, 
led a successful effort to induce pack- 
ing companies to collaborate in fi- 
nancing a comprehensive program of 
research on industry processes and 
products. 

Arrangements were made through 
Filbey, then dean of the University 
College and now vice president emer- 
itus of the university, for establish- 
ment of laboratories on the campus. 
Wilson personally contributed $15,- 
000. The laboratories were main- 
tained under auspices of the AMI 
until 1947 when the industry again 
joined forces to finance the construc- 
tion of major laboratory facilities at 
the university and to sponsor the 
formation of the AMIF as a separate 
organization. 

Now celebrating its tenth year of 
research operations, the Foundation 
maintains a staff of 55 scientists and 
laboratories and equipment valued at 
well over $1,000,000. It receives its 
basic financial support from meat 
packing and allied industries. 

In its recent action, the AMIF 
board also directed the establishment 
of three memorial felowships. Two 
continuing fellowships for graduate 
students in science at the University 
of Chicago will be memorials to Dr. 
W. Lee Lewis, AMI director of re- 
search from 1924 to 1941, and Dr. H. 
R. Kraybill, who succeeded Dr. 
Lewis. Dr. Kraybill also served as 
AMIF director of research and educa- 
tion from 1947 until his death last 
September. The third fellowship, to be 
made available to scientists holding in- 
structional or professional appoint- 
ments in universities or colleges other 
than the University of Chicago, will 
permit orientation studies by such 
scientists at the Foundation. It was 
established in memory of Dr. FRANK 
C. Visrans, for years chief chemist 
of the American Meat Institute lab- 
oratories, who died in 1951. 
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BLACK HAWK 
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THE RATH PACKING CO., WATERLOO, IOWA Haciames 








rust... 
out; no replacement costs! 


Write for catalog and prices today! 


Smale Metal Products 


1250 WN. STONE ST., CHICAGO 10, ILL. 


18-8 STAINLESS SMOKE STICK 
1 STICK FOR ALL PURPOSES 


..- from Cocktail Sausage to Heaviest Hams! 


A universal smokestick for every purpose! 
Special alloy of 18% chrome and 8% nickel 
stainless gives this SMALE SMOKESTICK alli 
the perpetual-advantages that money can 
buy. Rugged — It will not warp... pit... 
er corrode. Nests; nothing to wear 
Any lengths. 


Manufacturers of Stainless Steel Equipment 
SU 7-6707 


Size 1%” wide 1” high 


Also: Stainless Steel Bacon Hangers 
- . » Shroud Pins .. . Flank Spreaders 

. Skirt Hooks . . . Stockinette 
Hooks . . . Wire Molds . . . Bacon 
Square Hangers and Screens .. . 
Neck Pins .. . efc. 


Co. 




















FORT DODGE, IA. 





FORT DODGE PACKING CO., INC. 


Carlot shippers of Carcass Dressed Beef & 
Variety Meats 
From the Heart of the Cornbelt 


PHONE 40171 
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Flashes on 


suppliers 


MCCLINTOCK MANUFACTUR. 
ING CO.: Donatp S. Burns, former. 
ly vice president of sales has been 





elected president of this Whittier, 





y 


D. S. BURNS 


J. L. WILLIAMS 


Calif., firm. J. L. W1ILLIAMs succeeds 
Burns as vice president of sales, Wil- 
liams formerly served as general sales 
manager of the organization. 


MILPRINT INC.: Acquisition of 
this Milwaukee company by Philip 
Morris Inc. has been announced joint- 
ly by Wuiutu1AM HELLER, srk., chair- 
man of the board of Milprint, and 
O. ParKER McComas, president of 
Philip Morris. The action is subject 
to approval by stockholders of both 
companies. Milprint will operate as 
a separate subsidiarv under its pres- 
ent management. 


E. I. DU PONT DE NEMOURS 
AND CO.: RatpH C. KRuvueEcGEr has 
been appointed 
manager of con- 
verter sales for 
the film depart- 
ment of this 
Wilmington, Del., 
firm. He has been 
associated with 
the sales of the 
company’s cello- 
phane and other 
packaging and in- 
dustrial films 
since 1949 and was responsible for 
much of the early market develop- 
ment of “Mylar” when he was ap- 
pointed Southern district sales man- 
ager at Atlanta, Ga. He has been as- 
sistant manager of industrial sales 
since 1955. 





R. C. KRUEGER 


ZELLERBACH PAPER CO.:: Sales 
forces of this San Francisco firm and 
the Dobeckmun Co. of Cleveland, 
Ohio, have been combined to offer a 
complete line: of flexible packaging 
materials in Washington, Oregon, Cal- 
ifornia, Utah, Arizona, Neveda, Idaho 
and Alaska. Zellerbach will be exclu- 
sive sales representative of Dobeck- 
mun’s entire stock in these states. 
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SAW, WASH or SHROUD 


235 Faster 


with 


LEFIELL 


Floor Mounted 
ELEVATING 
PLATFORM 


HANDLES 
UP TO 


45 


BEEF 
PER 
HOUR 


4 Swinging Saw Bracket* 
B Moves Up and Down 
with Platform 





Descends with speed of sawing 


Designed for sawing with single rail sys- 
tem, or washing and shrouding with all 
systems. The Le Fiell Floor Mounted Elevat- 
ing Platform quickly pays for itself by cut- 
ting production time and worker-fatigue. 
Self-supporting unit is easily mounted: to 
floor, requiring minimum head room. Con- 
nects to plant air line. Platform lifts to 52” 
in Six seconds, ascending and descending 
on ball bearing wheels. Down speed can be 
adjusted to operator’s requirements. Aux- 
iliary Pull Chain allows quick descent when 
desired. Standard size Le Fiell non-slip 
platform is 33” x 42”. (Other platform 
sizes can be supplied). Regularly finished 
galvanized. (Exposed surfaces are available 
in stainless steel for easier cleaning). Top 
quality materials for heavy-duty service. 
Guaranteed performance. 


*For washing and shrouding, platform is 
supplied without swinging saw bracket. 


Write for full information 


LEFIELL 


COMPANY 





‘465N Fairfax Ave. - San Francisco, Calif. 


MEAT INDUSTRY EQUIPMENT 
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Literature 


Plastic Piping (NE 222): Applica- 
tions of pressure-rated polethylene 
pipe and modified polystyrene fittings 
for commercial, industrial and con- 
struction uses are illustrated in an 
eight-page folder. Installation instruc- 
tions and tables giving sizes, dimen- 
sions, weights, water pressures, pres- 
sure-temperature ratings and pumping 
depths are included. 

Electrical Heating (NE 223): A 
new 72-page catalog of heaters and 





heating devices includes a 16-nage | 


power-requirements section showing 
short- and long-form calculations for 
heating applications. Data on rede- 
signed cartridge heaters, miniature 
soldering irons, aluminized steel 
sheath strip heaters and new ratings 
and configurations of finned tubular 
heaters are included. Other items cov- 
ered are specifications, operating in- 
formation, etc. 

Basket Control Procedures (NL 
230): A four-page brochure contains 
instructions to be followed and record 
samples which should be maintained 
as a means of controlling delivery and 
pickup of wire baskets used for meat 
products. 

Care of V-Belts (NL 233): Precau- 
tions to prolong life of V-belts, in- 
crease drive efficiency and assure con- 
tinuous production are contained in 
a 12-page illustrated bulletin. It also 
describes various types of belts and 
explains how to select and match 
them. Seven steps for correct in- 
stallation and hints for making V-belts 
last longer are included. Eight com- 
mon causes of belt deterioration and 
their elimination are part of the ma- 
terial covered. 

In-Plant Trucking (NE 224): An 
indexed-catalog contains 64 pages of 
information on a variety of in-plant 
trucks for use in various packing op- 
erations. The illustrated book includes 
specifications, construction features 
and accessories, including casters, rol- 
ler bearings, rubber tires, etc. 

Controlling Molds and Bacteria (NL 
235): A newly developed fungicidal 
coating to prevent mold and spoilage 
bacteria growth in the packinghouse 
is discussed in a three-page article. 


(2G REA SS CE SVE NS RE SSE EN A MERE oes ie Set Sem ce 


Use the coupdn in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (4-27-57) 

ERIN Scien v.24. empckabesedvics he ekg oUsewe 
Street 














Sign of 
the BEST. 








\|nited 
States 


old 
Storage 


@rporation 


CHICAGO 2055 w. Pershing Ra. 
DALLAS 1114 Wood St. DETROIT 1448 Wabash 
FORT WORTH 1101 wv. zara st. 
KANSAS CITY soo. ara st. 
OMAHA as0z s. sotn st. 

PORT LAVACA, TEXAS p. 0. sox 176 
































EVEN TINY STEAM LEAKS COST MONEY 


Old obsolete steam traps—traps with 
scored valves—badly worn parts—im- 
proper alignment of valves and seats— . 
permit steam to escape. This results in 
tremendous losses of fuel. Check your 
steam traps. If they are wasting fuel, 
change to Super-Silvertops, the engi- 
neered trap. Order from your jobber or 
Anderson agent today. 


FREE TRAP SELECTOR BOOKLET 


Tells how to select and install traps to get 
maximum production. For free copy, \ ite 
for Pg Steam Trap Problems,” The 
V. D. Anderson Company, division of 
International Basic Economy Corporation, 
1945 West 96th Street, Cleveland 2, Ohio. 


More hogs-per-hour dehaired ‘ 


... cleaner, whiter, too... 













with new Oakite 


SCALD-AID 


Add this brand-new Oakite product to your scald water 
and you'll find hogs coming through the dehairing 
machine cleaner and whiter. 











j 


ANDERSON 
SUPER-SILVERTOP trat's 


The 
Engineered 
Steam Trap 


















FAST Oakite Scald-Aid penetrates scurf and 


wets the skin quickly, thoroughly, to loosen — 
the hairs. Carcasses move smoothly down | a : 2 
the production line, with less shaving, sin- | Pac it 

geing or scraping. | 7s —___— | OITENING connor 


—= 
YS) 
ol 


SURE “Hard hair” becomes easy hair with | SALAD 
Oakite Scald-Aid in the tank. Hogs come | = OlL so Pe 
through clean and white, with that nice | = : “a 


scalding bloom. Less skin damage results in ‘ 
better hide quality. 





Low-cost More hogs-per-hour dehaired 


USE OUR 
means more dollars-per-hour saved on pro- PREMIUM QUALITY FLAKES 
duction costs. Furthermore, Oakite Scald- FOR 


SUPERIOR FINISHED PRODUCTS 
cy 

REDUCE REFRIGERATION NEEDS 
e 


INCREASE UNIFORMITY AND 
FLAVOR 


Aid is a complete formulation, requiring no 
additives of any kind. 


Your local Oakite Technical Service Representative | 
will be glad to work with you to set up ideal temper- | 
ature and timing controls for peak production. Call 


him, or write Oakite Products, Inc., 25 Rector Street, | FULLY DEODORIZED and HYDROGENATED! 
New York 6, N. Y. | 








Samples Sent On Request 


| Bulk shipments of Vegetable Oil @ Oleo-Oil © Oleo-Stock and Hydro- 
ALIZED INDUSTRIAL ClEay, Lard. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes packed 


OAKITE. 


in 50-Ib. multiwall waterproof bags. Bulk shipments arranged on daily of 
weekly basis. 


SHORTENING CORP. OF AMERICA, INC. 


U. S. GOV'T INSP. EST, 1039 
542 Henderson Street ° Jersey City, New Jersey 


Mars 





Export Division Cable Address: Ookite 








JERSEY CITY: Telephone JOurnal Square 2-3232 
| For quotations call) JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-7778 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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Meat Output Down Due to Holiday 


Curtailment of livestock marketing and slaughter due to the religious 
holiday character of the period, meat production last week fell back to 
374,000,000 Ibs. from 381,000,000 lbs. the previous week, and _ total 
volume was 7 per cent smaller than the 400.000,000 Ibs. produced in 
the same period last year. Cattle slaughter was off 6 per cent for the 
week and 9 per cent smaller than last vear, while that of hogs rose 4 per 
cent for the week, but numbered 5 per cent below a year ago. Estimated 
slaughter and meat production by classes appear below as follows: 


k Ended Numbe he ti (E ae) 
Ww nde umber juction xcl. 
Ee M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Apr. 20, 1957 a6 340 188.7 1,170 157.2 
Apr. 13, 1957 360 202.0 1,120 149.2 
Apr. 21, 1956 374 210.2 1.237 160.5 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Apr. 20, 1957 135 16.2 245 15 374 
ioe. 13, 1957 150 17.6 267 12.5 381 
Apr. 21, 1956 141 16.8 275 13.0 400 
1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) waited 
CATTLE 
capliemmaad ive Dressed Live Dressed 
. 20, 1957 995 555 240 134 
as. 13, 1957 1,005 561 237 133 
Apr. 21, 1956 1,000 562 234 130 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
Week Ended Live Dressed Live Dressed cwt. Ibs. 
Apr. 20, 1957 ~ 215 120 98 47 ase 39.7* 
Apr. 13, 1957 210 117 100 47 38.1* 
Apr. 21, 1956 213 Wg 98 47 15.0 43.5 


*Estimated by the Provisioner 








SLAUGHTER OF LIVESTOCK UNDER FEDERAL INSPECTION AT MAJOR 
CENTERS—CALENDAR YEARS 1956-55 














1Totals for 1956 include Sioux City Jan. 7 through May 19, and Sioux City-South Dakota 
Area Sept. 29 through Dec. 29. May 26 through Sept. 22 Sioux City included with Iowa and 
So. Minnesota. 





Sheep 
Cattle Calves Hogs and lambs 
1956 1956 1956 1956 
Masten. New Werk Cites Ave@: . 6.606 sc05 cs 641,226 607 ,643 2,870,834 2,281,459 
Dermore. PRUIRAGINNIA © os oc cs ce ic hedeacss 413,185 71,738 1,450,799 
Cin... Cleve., Detroit, Indpls. .. 6. cick ee ces 963,839 418,405 5,28 
SUMO a aad o.0 aw b ses Sa aR awe aa 1,330,521 394,764 2 
PURINE: MONOD 50 voce ce deine vereete i, 1,495,819 5, 64 
AU EIT LUMMRINEDS utes cn chsaltnice) ins ease pceeonall panei abarelnesSaober sok 306.341 4,6 1,770 
Sioux City-So. Dakota Area? 2,247 1,5 3 84 
EN OD | 4 SG disin anes des bape sate 7,288 4, 
MN. REY Ca Bhs eee dale ob Chae 1 # g 
Iowa-So. Minnesota ........... fs 4,! Be 
Louisville, Evansville, Nashville, Memphis.. 952,101 23 
CIS AISNE \AIOW ca 'sivnviacececcceccaee 349,150 1: 
St. Joseph, Wichita, Okla. City ........... 1,082,013 2. 
Ft. Worth, Dallas, San Antonio ........... 1,022,620 ) ¢ 
Denver, Ogden, Salt Lake City ............ 921,075 k 
Los Angeles, San Fran. Areas .......... .. 1,411,799 972 i: 
Portland, Seattle, Spokane .............+.. 403,006 46,847 : 
Totals, 1956 5,899,658 56,154,428 12,481,855 
Totals, 1955 5,732,057 52,043,596 12,635,248 
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END-OF-THE-MONTH STOCKS OF THE VARIOUS KINDS OF MEATS IN COLD STORAGE 
AND TOTALS FOR 1956, SHOWING THE SEASONAL PATTERN OF MOVEMENT: 
Beef, Beef, Veal, Pork, Pork, Pork, Lamb, Offal, Saus.& Canned Total 


froz, i.c.e. & s. froz. froz. d.s. other mutton edib.  s.r.p. meats & meats 
ic. &e. ic. &e. froz. m.p. 


Jan, 201,851 10,420 18,045 93,607 10,566 50,899 857,665 
1 












Feb. 186,109 10,209 16,476 10,060 63,347 884,029 
Mar. 2 9,776 17,300 9,875 70,945 879,245 
Apr. 6,241 8,976 79,124 860,788 
May 5 8,481 76,212 781,119 
Jun, 5 8,620 72,664 693,969 
Tul. 7,975 71,604 593,472 
Aug. 9,002 59,177 461,492 
Sept. 9,703 49,608 411,910 
Oct. ,012 11,203 46,238 449,450 
Nov. 150,383 A 11,016 45,229 591,192 
Dee 20,410 189,983 23,541 11,590 58,753 51,203 679,408 
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United States Imports of Meat 
Extract Up Last Year 


United States imports of meat ex- 
tract increased sharply in 1956, The 
3,200,000 Ibs. imported were 1,500,- 
000 Ibs. more than in 1955 and were 
the largest since 1952. 

Most of the U. S. supply of meat 
extract is imported from Argentina, 
Uruguay, Australia, Brazil, and the 
United Kingdom. In recent years im- 
ports from Australia have been large. 
Exports are small compared with 
imports. 

Meat extract is obtained by con- 
centrating the residue from the cook- 
ing of meats. Most of the supply 
comes from meat canning operations 
when meat products are cooked be- 
fore canning. It is used in the manu- 
facture of gravies, bouillon cubes, and 
canned soups and as a flavoring agent 
in other canned and processed prod- 
ucts. 


U. S. imports and exports of meat 
extract in 1952 and 1954 through 
1956 were as follows: 


1952 1954 1955 1956 
1,000 1,000 1,000 1,000 


Ibs. Ibs. Ibs. Ibs. 
Imports 
Argentina ........ 2,677 489 881 2,520 
AUSTEN 2.8... 59 520 495 186 
UEWeROe © sac ccesus 574 314 114 266 
DOMED | Goa congas? 103 11 140 73 
United Kingdom .. 10 32 30 32 
Other countries .. 44 119 64 153 
Totals ........: 3407 -2:488 1,722 3/208 
Exports! 
RORGME 44 Saaash x 68 168 246 320 


1Include bouillon cubes. 


U. S. Lard Exports Last Year 
Show 9% Increase Over 1955 


United States exports of lard dur- 
ing 1956 totaled 612,000,000 Ibs., an 
increase of 50,000,000 Ibs., or 9 per 
cent, above the total shipped in 1955. 

Strong foreign demand for edible 
fats and oils in 1956 aided U. S. 
lard exports. In addition to a sub- 
stantial increase in regular dollar sales 
brought about by the demand for 
high quality U. S. lard, the U. S. 
foreign aid program and Public Law 
480 were also effective in increasing 
U. S. foreign trade. 

Cuba was the principal outlet for 
United States lard in 1956, followed 
closely by the United Kingdom. Other 
leading importers were Yugoslavia, 
West Germany, Austria, Canada, Mex- 
ico, Guatemala, Bolivia, and Peru. 
These 10 countries accounted for over 
92 per cent of total lard exports, from 
the U. S. with Cuba and the U. K. 
taking about 53 per cent. 
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PROCESSED MEATS. . . SUPPLIES 














ROCESSING OF meats, which 

was cut back moderately during 
the first two months of this year, 
compared with volume handled in 
corresponding months of last year, 
continued to lag some in March this 
year. Total volume of product proc- 
essed in the four weeks of March at 
1,393,997,000 Ibs. was down nearly 
100,000,000 Ibs. from volume _ han- 


March Volume of Meat Foods Processed 
Down Moderately From Total a Year Ago 


dled in the same period of 1956. One 
important class of items which 
showed some gain was sausage, proc- 
essing of which has continued com- 
paratively high so far this year. 
Processors turned out 118,626,000 
Ibs. of sausage as against 117,679,- 


000 Ibs. 


in the same four weeks last 


year. The year’s total was also up. 
Volume of steaks, chops and roasts 


handled declined to 42,684,000 Ibs, 
from 53,523,000 Ibs. last vear. 

Processors sliced 70,722,000 Ibs. of 
bacon in the four weeks of March 
compared with 74,794,000 Ibs. in the 
same period last year. The drop-off 
in lard was sharper, with volume 
rendered declining to 171,818,000 
Ibs. in the period immediately under 
study from 188,616,000 Ibs. for the 
like period of 1956. 

In canning operations, volume of 
product put up in both sized con- 
tainers was down from last year. 
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MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL cilitcy “VEDEn SEDERAL CHARROGHE 
INSPECTION—MARCH 3 THROUGH MARCH 30, 1957 COMPARED WITH IN THE FOUR-WEEK PERIOD, MARCH 3 
CORRESPONDING PERIOD, MAROH 4 THROUGH HARCE ‘31, 1956 seh THROUGH MARCH 30, 1957 
wtOST ma aT . 188 Pounds of Finished Product 
Placed in cure Slicing Consumer 
Fh ccna wiwin stas 20% saeierst y's 12,782,000 13,407,000 42,803,000 41,635,000 and in- Packages 
Ss ls ning Minted aah Oe On 44S AMO o 281,593,000 289,751,000 844,024,000 945,075,000 stitutonal or shelf 
GBR SAPs. 9 rene eas 99,000 112,000 430,000 352,000 sizes sizes 
Smoked and/or dried (3 Ibs. (under 
SEE: < gO: GNS SSSR ORS tw 8 50 40a 0.6.0 3,937,000 4,076,000 14,056,000 13,849,009 or over) 3 Ibs.) 
ES dn ano hn 69558 050446680086 189,188,000 223,543,000 579,965,000 667,485,000 Luncheon meat ....... 13,305,000 11,234,000 
Cooked Meat— Canned hams ........ 20,107,000 409,000 
BNE, cic Sap iy wot nle bic asta n ace Baie ak 6,763 ,000 5,440,000 21,942,000 18,005,000 Corned beef hash 464,000 8,609,000 
PR ae a Aaah his a's ers aes bo 24,043,000 30,819,000 71,198,000 79,701,000 Chili con carne ...... 474,000 10,096,000 
OES. ee EE Ee OTe 217,000 358,000 738,000 004,000 WUE ec ivinwsndecedy 109,000 = 4,571,000 
Sausage Frank, wieners 
NG OS ee rere et yee 18,533,000 19,785,000 66,527,000 67,314,000 ea 1,000 360,000 
To be dried or semi-dried ..... 10,723,000 9,886,000 34,691,000 32,899,000 DONO ME eas veep ue (oe x eek 755,000 
oe errr eer ee 45,035,000 44,108,000 148,474,000 140,560,000 Other potted or deviled 
Other, smoked, or cooked ....... 44,335,000 43,900,000 147,051,000 141,051,000 meat food products... 5,000 2,886,000 
Total sausage ........ eee 118,626,000 117,679,000 396,743,000 381,824,000 RENN Fn ee 230,000 2,283,000 
Loaf, head cheese, chili, Sliced dried beef ..... 15,000 450,000 
eee rere 47,940,000 oS a See 1,000 1,561,000 
Steaks, chops, roasts ............. 173,548,000 Meat stew (all product) 120/000 11,705,000 
SE SOR nee ar 752, 259,000 Spaghetti meat products 156,000 8,142,000 
SA eee re ee 74, 794, "000 231,883,000 247,019,000 Tongue (other 
Sliced, other 12,248,000 48,071,000 38,313,000 than pickled) ....... 118,000 152,000 
Hamburger 11,162,000 42,918,000 43,149,000 Vinegar pickled products 716,000 1,340,000 
Miscellaneous meat products ...... 6,036,000 24,366,000 22,429,000 ERI ie Sete slab -acqceretan 697,000 
ee BP rere ree ree 188,616,000 541, 016, 000 635,823,000 Hamburger, roasted cr 
NN on ik o'4 ein 0:6 :5- sasha ele OR - 879, 000 462,472,000 corned beef, meat 
Re A od aa sie, oh ged hae 26,909,000 OY 4 ga re 129,000 2,248,000 
PFT Oe eer eee 3, 70,3 47,536,000 REN Ge 8 Feros deh s oe 2,675,000 48,374,000 
Compound containing animal fat .. 52, 501° 000 ,147,000 183,154,000 151,226,000 POUSAHS 10 -O!) 6. cc ces 404,000 288,000 
Oleomargarine containing animal fat 5,923,000 £924,000 18,833,000 15,678,000 EE eR mE ser oe 501,000 
Canned product (for civilian use eer care Menten icas 220,000 
and Dept. of Defense) .......... 199,287,000 2 637,990,000 700,092,000 Loins and picnics .... 2,759,000 243,000 
IRIE See oe pills dak 1,393.997,000 1,493,360,000 4,401,198,000 — 4,760,322,000 All other meat with 
meat and/or meat 
*This figure represents ‘‘inspection pounés’’ as some of the products may have been in- by-products—20% 
spected and recorded more than once due to having been subjected to more than one distinct OP Neat Vees 799,000 6,603,000 
processing treatment, suel as curing first and then canning. Less than 20% .. 511,000 26,941,000 
OUR ekacacsccaccwal 43,098,000 150,668,000 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
oo A ; Sow, 34 in. cut ...... @ 60 
(1.c.1. prices, Ib.) (1.e.1. prices) (.ec.1. prices quoted to manu- Export, 34 inch cut 47@ 50 
‘ Cervelat, ch. hog wrece H@ 8 facturers of sausage) Large ‘prime 34 in 34@ 37 
Pork sausage, bulk, Thuringer ; 49@ 52 t 4 x ge pr 9 _in, 7 : 
se aA eGh (ca ced 39 @BSi ra eg ae T@ 79 Beef rounds ie prime, 34 in. 4@ a 
Pork saus., sheep casing, Holsteiner 7@ 79 Clear, mm......1.05@1.35 Small prime ......... 16@ 
1-lb. pkge. ..........55 @60 Ser ier SE eee 88@ 8h Clear, mm......1.00@1.10 Middles, 1 per set, Bf 
Frankfurters, sheep Pepperoni .............. 74@ 76 ‘Clear, mm......1.00@1.45 cap Off .......66.8. b@ wl 
casings, 1-Ib, pkge. ..56 @5d84. Genoa style salami, ch... 99@1.02 Clear, 3° MM......  «. 90 Sheep casings (per hank): 
Frankfurters, skinless, Cooked salami .......... 45@ 47 Clear, 40/44 mm......1.30@1.60 mm 5.50@6.00 
ER eee 42 @45 CEST aa es PR te 85@ 87 Clear, 44 mm/up......2.05@2.50 mn, 2. foes 6.05@6.30 
ae 42. @46 GOtODORe oo sous ac nccboccs 75@ 78 Not clear, 40 mm/ /down 7 sii «2d see a? 
Bologna, artificial cas...35 @40 Mortadella. ............. 3l@ 54 Not clear, 40 mm/up. 80 mm, 
Smoked liver, hog bungs. avs 6@50 Beef weasands : mm. 5 
Smoked liver, art. cas. a@44 , ence > ¥ 2.95 io 
Patt sausage, smoked. .: 7 @55 SPICES Ne : PS i: =. bb OG if 16/18 prea a 
New Eng. lunch, spec..61  @67 Bas! Oh ee , Seef middl 
EnOW E,. 3k a oh bo 0 aed 6 45 @50% (Basis, llcago, origina yarrels, ee iiddles 
Blood and tongue ...... 42 @44% bags, bales) Extra wide, 2% in./up.....3.40 CURING MATERIALS 
Danmer foat .....< sss. 47 @57% SThole Ground Spec. wide, 24@2% in.....2.65 tintin ear : er 
Pickle & Pimiento loaf..42 @45% — auspice, prime ..... 90 1.00 = petra niga Ri Aosigallnaaad +4 M pbia., del, er’ Lob, OM 
Retifted. 2.2.2.5... 98 1.07 a “ype 1% in./down....... 1.00 pure rfd. gran, nitrate of J 
Chili, pepper ....... api 5 eef bung caps POUR. 6655 0 Se nsa taeae 5.65 
SEEDS AND HERBS Chili, powder . ay 52 Clear, 5 AM. /UP 2k ccd 34@ 35 Pure rfd. powdered nitrate ‘, 
(L.e¢.1. prices) Cloves, Zanzibar .... 68 79 Clear, 4%@5 inch 380@ 32 Of SOMA 2. ccc ccnensvcv vena 8.65 
G 1 _Jam., unbl. .1.01 1.10 Clear, 4@4% inch 18@ 19 Salt, paper sacked, f.o.b 
Whole PPichihat a: fancy Banda. .3.50 4.10 Clear, 3%@4 inch ... .. 15 Chgo., gran. carlots, ton.. 30.00 
- g oa ARE : oe eset lrs = No clear, 4% inch/up. .. 17 — =, = —. me 
araway seed ... 2 28 Sast Indies ...... 3.60 ail . eo “ pags, f.o.b. whse., Chgo.. 23! 
Cominos seed ... 36 41 Mustard flour, fancy. 37 = bayenes . mame “4 da 
Mustard seed, pHa ons ae as 33 A, inch/up, inflated... 18 Raw, 96 basis, f.o.b, N.Y... 6.10 
fancy ..... r West Indian Nutmeg. .. 2.55 8'4@ Bio inch, inflated. .. 13 Refined standard cane 
yellow ‘Amer. Paprika, Amer. No, 1 65 54%@6% inch, inflated. 12 gran, basis (Chgo.) ....-- 8.70 
Oregano ........ Paprika, Spanish ... 88 Pork casings Packers. curing sugar, 100 
Coriander, Paprika, cayenne 54 29 mm./down ......... 4.55@4.75 lb. bags, f.o.b. Reserve, i 
Morocco, No. 1. 21 25 Pepper: Sees WM. iii. te 4.45@4.65 La., eee 3% .k sn Reon 8.55 
Marjoram, French 70 75 OS en Sareea 1 54 32@35 mm. ....... .80@3.00 Dextrose (less 10c): 
Sage, Dalmatian, SE ere 45 49 oo eine 35@2.75 Cerelose, regular ........++: 7.69 
WR en scene OO 66 | AEN rie tr as 38 41 Soe TRE Ss 2.20 Ex-Warehouse, Chicago ....- 77 
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April 23, 1957 April 23, 1957 
. of 
wi WHOLESALE FRESH MEATS BEEF PRODUCTS WHOLESALE FRESH MEATS FANCY MEATS 
the CARCASS BEEF (Frozen, carlots, Ib.) BEEF CUTS (.e.1, prices) 1 
. ; ba EO Tongues, No. 1, 100’s... 271, Western - so 
ers, gen. rar 7. (Ce ’ . ’ ate - : > — = wh 
-off po ‘ 5B — - ( pines Hearts, regular, 100's... 14% Steer: (1.c.1. prices) Cwt. \ re pri a Se? ek S4 
coe, 0/0)... ps Livers, regular, 35/50's. 20 Prime, care., 6/700.$43.00@45.09 Beef livers. selected = 
ime Choice, 600/700 36 Livers, selected, 35/50's 25% Prime, care., 7/800. 42.50@44.59 ead kiause elected ......... 33 
Choice, 760/800 |... ..351%4@36 Lips, scalded, 100’s .... 1214 Choice, care., 6/700. 40.00@41.00 — Oxtails ie Bea eae * 
000 Bid” WOO/RO0 ce a 33 Lips, unscalded, 100’s... 10 Choice ecare., 7/800. eS A es een SSE 16 
der Good. 600/700 .... : ‘ 7 4 Tripe, scalded, 100’s ... 614 Good, eare., 6/700. cab 
RTE RM ea 28 @281 Tripe, cooked, 100’s 7 Good, care., 7/800... 3 LAMB 
the Commercial cow .. ee eis ~ OF . MOONS; FONE? oy ecic ices 7% Hinds., pr., 6/700.. i b 
Canner—cutter cow .. Lungs, 100’s ........... 8 Hinds., pr., 7/800.. 53.00@56.00 (Le.l, carcass prices, cwt.) 
Uddars:- 100% 3 5. sic BSA Hinds., ch., 6/700.. 49.00@52.00 a City 
> of PRIMAL BEEF CUTS Hinds., ch., 7/800.. 47.00@49.00 Prime, 30/40 ........ $48.00@52.00 
> 0 d FANCY MEATS Hinds., gd., 6/700.. 45.00@46.0) Prime, Le 48.00@53.00 
con- Prime: ; Hinds., gd., 7/800.. 44.00@45.00 Prime, 45/55 ........ 46.00@ 48.00 
Hindqtrs., 5/800 ..... None qtd. (1.¢.1. prices) Prime, 55/65 ........ 46.00@ 47.00 
YT; Foreqtrs., 5/800 .....None qtd. Beef tongues, corned ... 35 BEEF CUTS Choice atelnsike 47.00@51.0) 
Rounds, all wts. ..... 44n Veal breads, (heck caetbe bc) Choice, 40/45 ........ 48.00@52.00 
Td, loins, 50/70 (lel)..87 @98 under 12 08, 65. i450; +0 Pyima ata. sips ah Choice, 45/55 ........ 45.00@ 47.00 
Sq. chucks, 70/90 .... 21n FS) OR GMD 66 #5 sis ene 91 Hi \ Le eae __City Choice, 55/63 ........ 45.00@ 46.09 
rs Arm chuckn, 80/110.. 2% Calf tongues, 1-lb./dn.. 17% Hin airs. 600/700... S57@ 60 Good, 30/40 ......... 46.00@48.00 
ION tibs, 25/35 (lel) ....56 @58 Oxtails, fresh, select ... 16 nt = a est iola «++ 56@ 59 Good, 40/45 ......... 47.00@49.00 
H 3 Briskets, (Icl) ....... 21% ae ee on. ie sea 49 si si uptieacorest ck Ps asain Fi 
vowals : 21. 5S, z eens ia ¢ 
— ~~ EAS hh og BEEF SAUS. MATERIALS Rounds, diamond bone, 
duck . . s FRESH ‘a flank off teense 47@ 50 aa Western 
P Choice: , Pn loins, untrim. .. 84@ 94 Prime, 48,.00@51.00 
mer . 3 B/S = ‘anner—cutter cow Short loins, trim. ....1.10@1.24 Prime, 47.00@49. 
are tates. 3/500 oo eat, rel ee ts Ramses in bo e.sngan.e 
helf ee CIE Wthios... 491 Bull meat, boneless, Ribs (7 bone cut) .... 54@ 60 Choice, 48.00@50.00 
ve peanine SO/16 Wiel) 68 @T2™ barrels |... 37% Arm chucks .......... 34@ 37 Choice, 4 45.00@ 48.00 
der AM sak at [2 oe Beef trim., 75/85% i RST ee 29@ 31 Choice, ! : 7. 
ys.) Sq. chucks, 70/90 .... 31n t sis pe Siig oe ee 29@ 31 . e, 4 44.00@46.00 
; Arm chucks, 80/110 29 Bir agen ae ak ao lates... see eee eee 14@ 15 Good, 45/dn. ........ 44.00@46.00 
4,000 Briskets. (cl) x 241 Beef trim, 85/95% Glicicewataan: Good; 45/55. ......... 43.00@44.00 
tens Ribs, 25/35 (Icl) ....49 @52. iB — RT ae 31 Hindatrs., 600/700 ... 51@ 53 
: ibs, 25/' ee 52 oneless chucks, findqtrs., 700/800 ... 49@ 51 
6,000 Pusks on rh No. 1.. Le BANOO ooops cen siost & 34%, Hindatrs., 800/900 1. 47@ 48 VEAL—SKIN OFF 
1,000 anks, rough No. 1.. b Beef cheek meat, Rounds, flank off .... 45@ 48 (1.e.1. ecareass prices) Wien 
Good (all wts.): trimmed, barrels .... 27 tounds. diamond bone. Prime, 90/120 aoe os 
30,000 Oh RS areercrsnrs: 40 @42 Shank meat, bbls. .... .3614@36% flank off ........... 45@ 49 Choice 90/120 Sy RL: San Soer-20 
55,000 Sq. cut, chucks ...... 29 @31 Beef head meat, bbls.... 20n Short loins, untrim.... 64@ 70 Good ’50/ 90 ya ie Be : yom tne 
j etakGts. ....6. 660% 23% @24 Veal trim., boneless, Short loins, trim. .... 85@ 92 Good, GO/I28 2 te i Bst.00 
36,000 Ribs 48 @46 DOREGIE sce cscs BR GSE Flanks 14@ , : een -00@35.00 
Se” 8crrsini cians a ba - = seepage V Tee I a Ae @14% Stand., 50/ 90 ...... 28.00@29.00 
3 ED cies ct sea tadeicns om 7 @él Ribs (7 bone cut) .... 48@ 53 Stand., 90/120 30 COGET OD 
50, alana A shucks 36 ; rs BU ease et 30. 31. 
61.000 VEAL—SKIN OFF oe = Are RW Sain tebeoe 32@ 34 Calf, 200/dn., ch. ... 30.00@32.00 
05,000 COW & BULL TENDERLOINS (.e¢.1, careass prices) Platen ies eSeeech Sicha By 30 Calf, 200/dn., gd. - 27.09@30.00 
42,000 Fresh J/L  -C grade Froz. C/L Prime, 90/120 ...... $45.00@ 46.00 REESE WATE A Bo ha 34@ 14 Calf, 200/dn., str. .. 25.09@27.00 
sal 35@57.....- Cow, 4/dn. ..... 57@59 Prime, 120/150 ...... 43.00@ 44.00 N 
52, Cow, G48 20s I3@77 Choice, 90/120 ...... 40.00@43.00 WwW HOGS: 
40,000 Wg Si Cow, 4/5 .....- 81@83 Choice, 120/150 ...... 40.00@43.00 E YORK RECEIPTS Werk ended Apr, 20 55,046 
197 000 @9..... Cow, 5/up ..... 91@93 Good, 50/ 90 ......- 30.00@36.00 Receipts reported by the USDA Week previous ........ 57.397 
a bak én... 91@93 Good, 90/120 ....... 37.00@ 40.00 Marketing Service, week ended SHEEP: << cae 
48,000 pea ee teeeeee pee oa April 20, 1957 with comparisons: Week ended Apr. 20 ... 
374,000 BEEF HAM SETS ‘ i a ear S nates STEER and HEIFER:  Carcasses Week previous vee , 
288,000 aan! 46 ‘ yeek ende 20 4 
olen insides, 12/up ......+++-- 43 CARCASS LAMB Week ended Ape.'20:... IEE COUNTRY DRESSED MEAT 
a DE OFM. wc a wear ies 39 és € ROU: © kc) ack. 5 11,917 VEAL Care. ree’d 
220,000 Knuckles, 74%4/up 43 (1.e.1.) prices) ‘Ow Week ended Apr. 20 B18 
243,000 csi theo abe ° prime, 35/45 ..........51 @33 Ok nt ae rere Wak pedee cl... aa 
rime, 45/55 .........-5 5é coe Oonee Saere ee tS 205 iS: eet Bias 
CARCASS MUTTON ae’ sae eae Week. previous. |... Hore HOGS: 
A ME Ae oa eree : ok ende 9 ” 
pe Choice, 70/down ........... 17@18 Choice, 35@45 ........- 47 BULL: ws eee = 
oe aa Good, TO/down .......0..-; 16@17 Choice, 45@55 ........- 47 Week ended Apr. 20 ... 372 LAMB AND samen gees 76 
668,000 ‘eneminal tn an lle 45 Week previous ........ 420 “Week ended a. 5.914 
’ n—nomi G rts 5 5 y r ibe aside hy a. 
| omina ood, all wts. ..:....... 45 @46 VEAL: Week previous ........ 369 
Week ended Apr. 20 ... 13,100 
es i 


Week previous ........ 19,3 Pe] 
aan PACIFIC COAST WHOLESALE MEAT PRICES LAMB: ss — 
































« Week ended Apr. 20 ... 30,687 *ReTEPN mean 
by) b Los Angeles San Francisco No. Portland Week previous ........ 26,021 russ Chania ee 
24@ 2 FRESH BEEF (Carcass): Apr. 2% Apr. 23 Apr. 23 MUTTON: "Thane | ae 
2 SO "5 aeRO nope vice, 500/700 .. . .$39.00@41.00 
16@ 2 STEER: Week ended Apr. 20... 1,623 ‘hoice. 700/§ ee 
aR: Week previous 9014 Choic e, 700/900 .... 38.50@41.00 
55@ 60 Wit ce PD RR a weit 2 gar a eee) UW calibre eee Ot haa = Good, 500/200 ..... 37.00@38.00 
a 500-600 Ibs. $40.00@ 41.00 $40.00@42.00 HOG AND PIG: Hinds, choice ..... 49.00@50.00 
. 600-709 Ibs. 38.00@ 40.00 38.50@41.00 Week ended Apr. 20 ... 8,451 Hinds, good ....... 46.00@ 48.00 
5.50@6.00 Good: Week previous ........ 8,149 Rounds, choice .... 44.50@47.00 
6.05@6.30 500-600 Ibs. .....-..- 37.00@39.00 37.00@38.00 38.00@40.00 PORK CUTS: Lbs Rounds, good ..... 43.00@46.00 
4180@5.10 609-700 Ibs. ......... 36.00@38.00 37.00@38.00 37.00@39.00 Week ended Apr. 20 ...1,103,770 COW CARCASSES: 
4.10@4.40 Standard: Welk previcuen sco "625.456 Com’l, all _wts. .... 30.00@31.00 
2.95@3.2 350-600 Ibs. ......... 35.00@37.00 32.00@35.00 35.00@38.00 BEEF CUTS ‘ Utility, all wts. ... 28.50@30.00 
i 3@280 toed SEF CUTS: "EA® (SKIN OFF): 
cow: ; : Week ended Apr. 2 Choice, 90/120 .... 40.00@42.00 
Standard, an ba .... None quoted 29.00@31.00 None quoted Week previous Choice, 120/150 .... 40.00@42.00 
‘ommercia , all wts. .. 29.00@31.00 27.00@ 29.00 29 .00@34.00 meee ° ee Good, 50/ 90 ..... 34.0) 236. 
|ALS Utility, all wts. ...... 27.00@29.00 26.00@ 27.00 28,00@32.00 VERS BAS Seer Good, 90/120 11... 35.00@37.09 
— Canner-cutter 20.2.2... None quoted 24.00@ 26.00 26.00@28.00 Week ented: Bae - ontaan Good, 120/150 ..... 36.00@38.00 
vo. $1183 Bull, util. & com] .... 30.00@33.00 29.00@ 31.00 30.00@31.50 Week previeas) ..------ tt: aes (eee 
et FRESH CALF: (Skin-off) (Skin-off ) (Skin-off) > Taga Er dae at pa at aa’? eae 
sweee 2. 1oice: A ies 1 es _ & ., 45/55 ... 47.00@50.0i 
ate 200 Ibs. down ....... 40.00@44.00 42.00@ 44.09 0.00@45 Meee seer en — piste eo! ela al ae 45.00@ 48.00 
eens 8G Good: : eke bstncasaas BEEF CURED: Good, 45/55 ......- 45.00@48.00 
anes 30,00 200 Ibs. down ....... 36.00@39.00 40.00@ 42.00 37.00@39.00 Week ended Apr. 20° 33 LOCALLY DRESSED 
Ib. LAMB (Carcass) Wide) DRORIOUN:: «.cejni<3 STEER BEEF (Ib.) Choice Good 
Neo. . 28.00 ol PORK CURED AND SMOKED: Care., 5/700. . 40@41%437%4 @38% 
a oS ree 44.00@ 46.00 46.00@ 48.00 48.00@51.50 Wak ented: hae. 8 a. 5s See ae 
Ym RON oe, s. .cccccash 43.00@45.00 44.00@ 46.00 46.00@ 48.00 ha aa oN aE adnan ey Sy ce faa 
1g Choice: - eo nds, 7 OD seees @4¢ 46 
8.70 ; R s .. 45@48 43 5 
100 NLS or BR An 44.00@46.00 45.00@47.00 48.00@51.50 ‘ — ace a a sis Hip rd. Ey flank s@47 pet 
es EHS Moa oc 43.00@45.00 44.00@46.00 46.00@48.00 OF i aio gy 3 Full loins, untrim.48@54 42@44 
‘.. 85 ood, all wts. ....... 41,00@ 44.00 44.00@ 46.00 None quoted Gi caine... ae Short loin untrim.62@67 48@55 
7.68 MUTTON (EWE): ose “y i ane en oe 
r ocegaeM re e z y. S: rm chucks’ ..... é 5 30@32 
a a) See et emt one quoted None quoted None quoted Week ended Apr. 20 ... 9,365 Briskets .........28@32 28@32 
’ . down.... None quoted None quoted None quoted Week previous ........ 11,619 Short plates..134,@16 13%@16 
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PORK AND LARD ... Chicago and outside 








Fresh or 
44% @45 


Fresh or 


Fresh or 


n—nominal, a- 


(Carlot 






basis, 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


Chicago price 
SKINNED HAMS 
Fr 


‘ozen 


.. 444% @45 
. 48%4@44 
4214 


PICNICS 
F.F.A. 


FAT BACKS 


Frozen 


- 
-asked, 





Frozen 


b—bi 








14 
d. 


34% @35n .. 6/8 


zone, April 24, 1957) 


BELLIES 
Fresh or F.F.A. Frozen 
34% @35n 


34% @35n 8/10 34% = oy 

Oe, TARR ins 0% et Se 

A ae a ee 

ae ae 30% 

BEANS DOP RG» aie 6. vaste 29 

26@26% ... 18/20 ..... 264 —_ 
. Amn, 





pee: 40/50 ... 
FRESH PORK CUTS 


Job Lot Car Lot 





40@42.. Loins, 12/dn. .. 38@39 

39@40.. Loins, 12/16 g 

Ae Loins, 16/20 

3! Loins, 20/up 

S8@s4.. Butts, 4/8 ......52 4 

32@33.. Butts, 8/12 

32@ 33.. Butts, 8/up 

39@40.. Ribs, 3/dn. 

29%4.... Ribs, 3/5 

21@22.. Ribs, 5/up ........ 22 
OTHER CELLAR CUTS 

Fresh or Frozen Cured 

15% .. Square Jowls ...... unq. 

12%b .. Jowl Butts, Loose .. 12% 

12%n .. Jowl Butts, Boxed .. unq. 





NOTE: 


ing 
of Good 


May 14. 
July 14. 


Sept. 


Sales: 
Open 
Apr. 22: 
305, and 


May 13 
July 1 


Sales: 
Open 
Apr. 











Sales: 





24: 












38 


in lard 


May 14.2 


14.30 


July 
Sept. 
Oct. 13. 
Sales: 
Open 
Apr. 18: 
301, and 


14.00 


Oct. 13.5 






Sept. 13. 
Oct. 138. 


23: 
313, and Oct. 


May 13. 
July 14. 
Sept. 13 





ia 
Oct. 13.50 


May 
and Oct. 


LARD FUTURES PRICES 


Add \%e to all price quo- 


futures 
Friday. 


High 
25 14.25 


14.42-35 14.42 


14.30 
85 13.85 


tations ending in 2 


or 


Board of Trade closed. 


in 


MONDAY, APR. 22, 
Open 


No 


FRIDAY, APR. 19, 1957 


trad- 


observance 


1957 

Low Close 
14.10 14.12 

-10 
14.25 14.27 

-25 
14.05 14.05b 
13.70 13.70b 


11,440,000 Ibs. 


interest at 
May 619, 
Oct. 


6 14.12 
20-17 14.27 
14.05 
6 13.65 
16,240,000 
interest a 


May 
Oct, 


75-77 13.85 
97-14 14.05 
75 «13.82 
50 13.50 
14,840,000 
interest a 
May 518, 
59 1 


85 13.87 
-87 
10 4.15 
134 95 
13.50 
11,000,000 


474, July 
61 lots. 


close Thurs., 


July 
53 lots. 


669, 


Sept, 


TUESDAY, APR. 23, 1957 


13.80 13.80 
14.00 14.00 
-02 
13.77 13.77 
“80 
13.45 13.50» 
Ibs. 
t close Mon., 


13.67 


13 





582, July 628, Sept. 
55 lots. 


WEDNESDAY, APR. 24, 1957 


13.70 
13.90b 


13.65 13.75b 
13.40 13.45a 
Ibs. 
t close Tues., 
July 584, Sept. 
ots. 


Open interest at close Wed., 


THURSDAY, APR. 25, 1957 


13.70 13.80 

“ie 

14.00 14.12a 

13.80 13.90 

13.42 13.50a 
Ibs. 

Apr. 

621, Sept. 317, 


CHGO. FRESH PORK AND 
PORK PRODUCTS 





April 23, 1957 
Hams, skinned, 10/12... 45 
Hams, skinned, 12/14... 45 
Hams, skinned, 14/16...48 @43% 
Picnics, 4/6 Ibs., loose.. 27 
Picnics, 6/8 lbs. ...... 241% 
Pork loins, boneless ... 62 
Shoulders, 16/dn., loose. 30 
(Job lots) 

ve ee ee er 14 
Tenderloins, fresh, 10°'s.72 @73 
Neck bones, bbls. 10 
ae eee 15 
Feet, s.c. bbls 7 @& 

CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 


Pork trim., guaranteed 

40% lean, barrels .... 17 
Pork trim., guar. 50% 

PORN, WRETONB:. ica. sss 1914 
Pork trim., 80% 

lean, barrels .........33 @34 
Pork trimmings, 

95% lean, barrels .... 44 
Pork head meat ........ 24 
Pork cheek meat, 

trim., barrels ........ 281 

PACKERS' WHOLESALE 

LARD PRICES 

tefined lard, tierces, f.o.b. 

SER Sen Sepak te eoews $13.50 
tefined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 3.00 
Kettle rendered, 50-lb. tins, 

Bes. MN Ce cs 5s 17.25 
Leaf, kettle rendered, tierces, 

Can.D. OMNORIBO. «055 on c.0:k-0.si08 ; 25 
IO buh oss bicd en dbaens 9.00 


Neutral tierces, f.o.b. 
Standard shortening, 





Se SS arr. 
Hydro shortening, N. & S... 
WEEK'S LARD PRICES 
P.S. or Dry Ref. in 
Dry Rend. 50-lb. 
Rend. Cash Loose tins 
erces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Apr. 19 .No trading in lard. 
Apr. 20 .14.374%¢n 13.00n 1 
Apr. 22 .14.12%n 12.87% 1E 
Apr. 23 .13.80n 12.75a 15.2: 
Apr. 24 .13.70n 12.50a 14.73 
Apr. 25 .13.72%n 12.50 14.75n 


n—nominal, a—asked. 








HOG VALUES CHANGE UNEVENLY THIS WEEK 


(Chicago costs, 


eredits and realizations for first two days of week) 


Uneven shifts in pork prices in their relationship to 





live hog costs worked mostly to the disadvantage of pack- 
ers, who realized less from their efforts. Light hogs were 
barely over the plus side, while others were either steady 
or dropped back further in the minus column. 


—180-220 lbs.— a > - Ibs.— —240-270 lbs.— 
Value Value Value 
per percwt. per percwt. per per cwt, 
ewt n. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
a rrr $12.26 $17.68 $11.67 $16.42 $11.23 $15.98 
Wet. cute, Jar <...6 sc 6.14 8.81 6.13 8.68 5.37 7.44 
Ribs, trimms., ete. 1.87 2.68 . 55 i 
2 ea. Serer $18.40 8.16 
Condemnation loss .... .09 09 
Handling, overhead 1.77 
TOTAL COST -26 $29.15 
TOTAL VALUE 20 29.17 
Cutting margin ....+$ .01 +$ .02 
Margin last week ..+ .11 + .17 








PACIFIC COAST WHOL 


Los Angeles 
Apr. 23 
(Packer style 
U.S. No. 1-3. None quoted 
U.S. No. 1-3.$32.00@34.00 


FRESH PORK (Carcass): 
80-120 Ibs., 
120-170 Ibs., 


FRESH PORK CUTS, No. 1: 
LOINS: 
tes eg, ee 48.00@ 53.00 
ot ie 48.00@53,00 
tS Sn SS apres 48.00@53.00 
PICNICS: (Smoked) 
We PETERS 85-65 obese 30.00@ 34.00 
HAMS, Skinned: 
ob Rr ar 51.00@ 56.00 
RS eccrehcss cuaac 48.00@56.00 
BACON “Dry’’ Cure, No. 1: 
eee MRS 4.4 wbaianietenry 47.00@56.00 
EME IBS oso Sosnccikese 47.00@53.00 
Pte es. ves see ekane 46.00@52.00 
LARD, Refined: 
a) a 19.00@ 21.25 
50-lb. cartons & cans... 17.50@20.75 


Tierces 16.25@20.25 


ESALE PORK PRICES 


San Francisco No. Portland 





Apr. 23 Apr. 23 
) (Shipper style) (Shipper style) 
None quoted None quoted 
None quoted $30.00@32.0 
$48.00@50.00 49.00@54.00 
49.00@51.00 49.00@54.00 
44.00@ 48.00 48.00@50.00 

(Smoked) (Smoked) 
32.00@ 36.00 33.00@36.00 
52.00@56.00 52.00@55.00 
52.00@56.00 50.00@54.00 
54.00@60.00 49.00@53.00 
52.00@56.00 47.00@51.00 
48.00@52.00 45.00@48.00 
22.00@ 23.00 17.00@20.00 


20.00@ 22.00 None quoted 
18.00@20.00 : 





N. Y. FRESH PORK CUTS 


April 23, 1957 
City 
Box lots 
Pork loins, 8/12 ....$48.00@52.00 
Pork loins, 12/16 .... 47.00@50.00 
Hams, sknd., 10/14 .. 49.00@53.00 


Boston butts, 4/8 
Regular picnics, 
Spareribs, 3/down 


-+-. 38.00@41.00 
4/8.. 29.00@32.00 
+ 40.00@ 43.00 


Pork trim., regular 27.00 
Pork trim., spec. 80% 39.00 


(L.e.1. prices ewt.) Western 
Pork loins, 8/12 ....$44.00@47.00 
Pork loins, 12/16 .... 46.00@49.00 


Hams, sknd., 10/14 .. 48.00@51.00 
Boston butts, 4/8 .... 39.00@42.00 
Picines, 4/8 ......... 29.00@31.00 
Spareribs, 3/down - 39.00@42.00 


N. Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 
OS to FE We. csvise $30.00@33.00 
5 to 30.00@33.00 
100 to 30.00@33.00 
125 to 30.00@33.00 


CHGO. WHOLESALE 
SMOKED MEATS 
April 23, 1957 
Hams, skinned, 14/16 Ibs. 
wrapped 
Hams, skinned, 
ready-to-eat, wrapped ..... 
Hams, skinned, 16/18 Ibs., 
PINES io,4, cus atta Gdmnaiion s. diwte:s 49 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped .... 47 
Bacon, fancy sq. cut, seedless, 
12/14 lbs., wrapped 
Bacon, No. 1 sliced 1-lb. heat 
seal, self service pkge. 


(Av.) 
4 


14/16 Ibs., 
50%, 


THE NATIONAL 


PHILA. FRESH PORK 


April 23, 1957 


WESTERN DRESSED 
PORK CUTS—U.S. No. 1-3, Ib. 
8/12. .45@48 
12/16. .44@47 

35@38 


3T7@40 


Reg. 
Reg. 
Butts, 
Spareribs, 


loins, trmd., 
loins, trmd., 
Boston, 4/8 
3/down 


LOCALLY DRESSED 
Pork loins, 8/12 
Pork loins, 12/16 
Boliies, 16/13 .....cisciseons 
Spareribs, 3/down ......... 
Skinned hams, 10/12 .. 


Skinned hams, 12/14 .. 
igh Ge 7; rere geere 
Boston Butts, 4/8 ......... 


HOG-CORN RATIO 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
April 20, 1957 was 138, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.0 ratio for the pre- 
ceding week and 10.0 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.315, $1.290 and $1.49 
per bu. during the three 
periods, respectively. 


PROVISIONER, APRIL 27, 1957 














































































THI 







































































EK BY-PRODUCTS MARKET go basis. Product was also avail- 
: Saini. ie a doe TALLOWS and GREASES able at llc, f.o.b. River points. The 
. sday, 4 24, 1957 : t 2 
. to ada Wednesday, April 24, 1957 latter was inclined to easiness on ac- 
pack- Unground, per unit of ammonia, bulk .... 5.75n count of the weakness in lard, soy- 
were DIGESTER FEED TANKAGE MATERIAL bean oil, etc. 
teady Wet rendered, unground, loose: pe The market late last week was The medium and lower grades of 
ee ee ee hee ea ee n . ° . 
: heed, test SII s.zs@6.00n Quiet, but buyers and sellers were inedible tallows and greases showed 
» the Teita otis, tau ound Beco ao only fractionally apart as to their moderate weakness on Tuesday. 
Me PACKINGHOUSE FEEDS ideas. Choice white grease, all hog, Bleachable fancy tallow sold at 7c, 
er ¢' : e * . 
fin, lion talk wei ae eee | Oe bid at 9c, c.a.f. New York, but prime tallow at 6%c, special tallow 
phe 50% meat, bone seraps, bulk .. 62.50@ 72.50 was held at 9¥%c. A couple of tanks and B-white grease at 6%c, and yel- 
35% t seraps, bagged ..... i . : Pay: . 
is a cater tathees, Imes. 17.50@ 83.00 of special tallow sold at 6%c, c.a.f. low grease, regular production, at 
0% digester cal bagged...) 1ho-0oesg) ~=—- Chicago, with additional tanks held 6%, all c.af. Chicago. 
80% . bagged ...... 00@120. 5 
Steam bone meal, bagged sini Yee higher. Yellow grease, regular A few tanks of hard-body bleach- 
( y prepared) ........ 85. é ° 
ee din: oteam bone meal, bagged... 72.50@ 75.00 production, was bid at 6%c, c.a. able fancy tallow sold at 7%c, de- 
—$2.14 FERTILIZER MATERIALS East, and at 7c, on hard-body ma- livered New York; interest on reg- 
Be ak cai ae ea in #5.00@5.25 terial. ular production stock was at 7%c, 
Hoof meal, per unit ammonia ...... 5.50 Moderate trade developed on Mon- same destination. Low acid yellow 
CES DRY RENDERED TANKAGE a day of the new week. Several tanks grease reportedly sold at 7%c, c.a.f. 
Low test, RPS PROO eee 2 ots 2 : : ’ : : 
Portland ie weamum Vi5n of bleachable fancy tallow sold at East, with regular production bid 
i test, per unit prot 1.10n td * P 
Apr. 23 aft EP ; 7¥ac, c.a.f. Chicago. Yellow grease at 6%c. The edible tallow market 
ape oe wise reportedly sold at 6%@6¥%c, also lost another Yc. Several tanks sold 
00@32.00 Calf trimmings, limed (glue) .... 1.25@ 1.35 c.a.f. Chicago, product considered. A at 115éc, c.a.f. Chicago and Chicago 
Hide trims., green salted (glue) ... 7.00 f 3 h a hi z 
Cattle jaws, scraps and Knuckles, ew tanks of choice white grease, all basis. The same was offered at llc, 
(gelatine, glue), per ree ») OO@DT. - 
00@54.00 Pig. skin setae (gelatine) ...... 7.50@ 8125 hog, sold at Sec, caf, New York, f.o.b. River. 
cogs ANIMAL HAIR for quick shipment, with prompt Continued purchasing interest on 
: Winter coil dried, per ton ........ *85.00@90.00 . p F : : 5 
moked) Summer coil dried, per ton ........ 40.00@ 42.50 shipment inquiry at Yc less. the in-between and lower grades re- 
00@36.00 Wt Gael tes No material change on bleachable sulted _in additional movement of 
gray, Ib, ..... ecasaatoy on 16 fancy tallow for eastern destination. material, and mostly on a c.a.f. Chi- 
pe Summer processed (April-Oct.) 8 a « ‘ % ‘ = 
yet brn 2 aeeeetertrerr 10% ape tanks of edible tallow sold cago basis. Special tallow sold at 6%c, 
ae analh., Sealine ta uid: at 11%4c, c.a.f. Chicago, and Chica- No. 1 tallow at 6%sc, No. 2 tallow at 
.00@ 53.00 
oat 
00@ 48, 
: ali NO PROBLEMS 
.00@ 20.00 Fe 
one quoted 
5.00@18.00 
PORK | SELL 10 
SED 
3, Ib. 
16. .44@47 
-.  B5@38 
)is7@do 
aD Because of their— 
. . 48@50 
168 EXCELLENCE OF SERVICE 
a RELIABILITY OF REPUTATION 
+ QUALIFIED EXPERIENCE 
tee 38@42 
And assistance to me with 
ATIO whatever problem that may occur. 
io based 
s at Chi- 
k ended WHATEVER YOUR PROBLEMS MAY BE, CALL: 
jas 13.8, 
tment of 
“! DARLING & COMPANY 
red_ with 
the pre- ; 
| 10.0 a Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
tios were CHICAGO 2 BUFFALO e DETROIT e CLEVELAND * CINCINNATI « ALPHA, IA. 
basis of 4201 So. Ashland ® P.O. Box #5 © P.O. Box #329 © P.O. Box 2218 * Lockland Station © P.O. Box 500 
‘ t Chicago : Pi ® Station "A" @ MAIN POST OFFICE ® Brooklyn Station ® Cincinnati 15, @® Alpha, lowa 
selling a Hlinois e@ Buffalo 6, New York e Dearborn, Michigan @ Cleveland 9, Ohio o Ohio 3 
d $1.493 Phone: YArds 7-3000 @ Phone: Filmore 0655 @ Phone: WArwick 8-7400 ® Phone: ONtario 1-9000 © Phone: VAlley 1-2726 @ Phone: Waucoma 500 
he three OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
ely. 
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5%c, yellow grease at 6¥c, and house 
grease at 6c, all c.a.f. Chicago. Choice 
white grease, all hog, sold at 9c, de- 
livered New York, with later bids 
¥gc lower. Edible tallow sold at 11%c, 
c.a.f. Chicago, and was still offered 
at 11c, f.o.b. River. Inquiry on bleach- 
able fancy tallow was at 7%4@7%sc, 
c.a.f, East, mostly at the inside price, 
and product considered. 

TALLOWS: Wednesday's quota- 
tations: edible tallow, ll%c, c.a.f. 
Chicago, and Ile, f.o.b. River; orig- 
inal fancy tallow, 7'c; bleachable 
fancy tallow, 7%c; prime tallow, 6%c; 
special tallow, 6%c; No. 1 tallow, 
6%8c; and No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7%4c; B-white grease, 6%c; yel- 
low grease, 6%c; house grease, 6c; 
and brown grease, 54%@5%4c. Choice 
white grease, all hog, was quoted at 
9c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 24, 1957 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4.75@$5 per unit of ammonia 

and dry rendered tankage was priced 
at $1.05 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APRIL 19, 1957 


No trading in cottonseed oil futures in 
observance of Good Friday 


MONDAY, APRIL 22, 1957 





Prev. 
Open High Low Close Close 
May .... 15.20b 15.30 15.00 15.12 26 
July .... 15.30 = 15.36 15.01 15.12 
Sept. .... 14.95b 14.76 14.80 i 
Oct. .... 14.90b 14.72 14.75 14.92 2h 
Dec. .... 14.80b 14.78 14.66b 14.82b 
Sath.. 4.5 <5 cen s ee 14.66n 14.°"n 
ee. | as hes 14.66b  14.85h 
MOY 4.6 Seems pay a's 14.60b 14.80b 


Sales: 389 lots. 


TUESDAY, APRIL 23, 1957 





May - 14.10) «615.10 =14.79 §=14.82 15.12 
July - 15.07 15.12 14.82 14.88 15.12 
Sept. .... 14.75b 14.81 14.58 14.55b 14.80 
Oct. .... 14.65b 14.72 14.46 14.47 14.75 
Dec. .... 14.65 14.67 14.37 14.39 14.66b 
BOs. «cis SE Done yc cutee 14.39n 14.66n 
Mar. .... 14.60b 14.58 14.50 14.35b 14.¢6) 
May 14.70 14.40 14.40 14.60b 





Sales: 628 lots. 


WEDNESDAY, APRIL 24, 1957 


May .... 14.76 14.95 14.75 14.95 14.82 
July .... 14.83 15.05 14.82 15.04 14.83 
Sept. .... 14.53 14.71 14.53 14.71 14.55b 
Oct. .... 14.42b 14.65 14.53 14.61b 14.47 
Dec, .... 16a 14.63 14.41 14.60 14.39 
Jan. .... 14.41n nies nee 14.60n 14.39n 
Mar. .... 14.35b 14.57 14.52 14.55b 14.35b 
May. .... 14.35b ‘ sya 14.55b 14.40 


Sales: 425 lots. 


Record U. S. T-G Exports 


Exports of inedible tallows and 
greases from the United States last 
vear reached a record total of 1,487,- 
872,000 Ibs., the Foreign Agricultural 
Service has reported. This volume 
was almost 200,000,000 Ibs. more 
than for 1955 and compared with the 
1935-39 average of 10,324,000 Ibs. 
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HIDES AND SKINS 





Volume of packer hide sales light 
last week—Action this week indicated 
a heavier volume of sales at mostly 
steady quotations—Weak local tan- 
ner interest and only fair export de- 
mand slow action on smaller packer 
selections—Calf and kipskins nominal 
in absence of sufficient sales—Sheep- 
skins quoted nominally higher than 
last week. 


CHICAGO 


PACKER HIDES: Trading was slow 
on hides most of last week, and total 
volume of sales only about 80,000 
pieces. Lack of buying interest and 
few offerings were noted on Monday 
of the new week, but not enough 
to indicate a trend. 

Trading expanded on Tuesday, as 
buyers met packers’ asking prices on 
heavyweight stock, but finally got a 
slight price concession on some light 
hides. Fairly large amounts of heavy 
native steer hides sold for 9%c, and 
branded steers brought 8c for butt- 
brands and 7%c for Colorados, all 
steady. Light average River produc- 
tion light cows sold at 15%c, and 
heavier average brought 15c. Straight 
Northern and Chicago light cow hides 
sold at 14c, while some northwestern 
production brought 13%c. Trading 
was resumed on Wednesday, with 
heavy native steers selling at 9c, 
light native steers at 13'%c, and Chi- 
cago light native cows at l4c, all 
steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was slow, with 
most buying on a selective basis. No 
real interest on the part of domestic 
tanners, and only a fair export de- 
mand were reported to be the main 
reasons for the dull market. 





VEGETABLE OILS 


Wednesday, April 24, 1957 


Crude cottonseed oil,f.o.b. 
0” SEER AP SS SER RP 12% b@13a 







Southeast. ‘ 127%4n 

Se crn ra ...12% @12%n 
Corn oil in tanks, f.o.b. mills ..... 13a 
Soybean oil, f.o.b. Decatur ..... 11%b@11%a 
Peanut oil, f.o.b. mills ........... 13%n 
Coconut oil, f.o.b. Pacifie Ceast ... 113%4n 


Cottonseed foots: 


Midwest and West Coast ..... 2% 
DNEY cea uatinevdisas ss connate nan 2% 
OLEOMARGARINE 
Wednesday, April 24, 1957 
White domestic vegetable .................. 28 
pe RE re eee oo ea 29 
5 ey ie. ere: 26 
WV ALOE -CRUENNG BUNT. eecasccgeescciscu asus 25 
OLEO OILS 


Wednesday, April 24, 1957 
Prime oleo stearine (slack barrels)... 
Extra oleo oil (drums) ........ 7%@18 
Prime oleo oil (drums) ............. 7 







n—neminal, a—asked. b—bid. pd.—paid. 
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CALFSKINS AND KIPSKINS;, 
Offerings were light on calfskins, 
with no sizeable accumulations from 
late last week. Prices were nominally 
unchanged from last quotations on 
both calf and kipskins. 

SHEEPSKINS: Scattered trading 
on No. 1 shearlings. Poor quality 
moved at 1.90 @ 2.10, and bulk 
choice quality from 2.50 @ 2.60, 
with most sales in the range of 2,00 
@ 2.50. Fall clips sold at 2.50 @ 
3.00, quality considered, with some 
choice going at 3.10. Full wool dry 
pelts were not actively traded, but 
28c was asked for good quality stock. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Apr. 24, 1957 1956 








Lget. native steers ..., 13%, 164%4@17 
Hvy. nat. steers . 9% 12%@13 
Ex, lIgt. nat. steers ... lin oceveemee 
Butt-brand. steers .... 8 10% 
Colorado steers ...... 7% 10 
Hvy. Texas steers .... 8 10 
Light Texas steers ... lin, 8... 33a 
x. Igt. Texas steers.. _ 17% 
Heavy native cows .. 12% 
Light nat. cows ..... 13% ei: 3 174@18% 
Branded cows ........ 9@10% 124@18% 
ae. Sn 104@11% 
Branded bulls ..... se Tn 9% @10% 
Calfskins: 

Northerns, 10/15 ....50 ai \ 47 @52n 

10 lbs./down ...... Sin 
Kips, Nor., nat., 15/25. 34n 23) @38n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 8 @ 8%n 11 
Oe WER, Reetebaae ses 10%@11n ab) 
SMALL PACKER SKINS 
Calfskins, all wts. ....28 @29n 33 @3in 
Kipskins, all wts. ...22 @23n 24n 
SHEEPSKINS 
Packer shearlings: 

A Oe Spee ie 2.10@ 2.60 2.50@2.75 
DOT. PONS. cxcke eas 28n 24@25n 
Horsehides, untrim. 8.50@9.00 9.00@10.00n 
Horsehides, trim. oot OO@S.00. . -.ceeereee 


N. Y. HIDE FUTURES 


MONDAY, APRIL 22, 1957 


Open High Low Close 
Apr. ... 11.20b <a ear 11.20b- 60a 
ouly .... Bea 11.80 11.70 11.80 
Oct. ...12.15b 12.20 12.08 12.19b- 25a 
Jan. ... 12.35b obese outs 12.44b- 55a 
Apr. ... 12.55b Kits aii 12.69b- SMa 
July ... 12.85b 12.95b-13.054 


Sales: nine Icts. 


TUESDAY, APRIL 23, 1957 


Apr. ... 11.10b 11.25 11.25 11.20b- 50a 
July ... 11.65b agua Ree 11.70b- Tia 
Oct. ... TOW 12.10b- a 
Jan. ... 12.35b maak sical 12.35b- 458 
Apr. ... 12.55b ey Seles 12.60b- Tia 
July ... 12.80b P 12.80b-13.00a 


Sales: one lot. 


WEDNESDAY, APRIL 24, 1957 


Apr. ...11.20b 11.45 11.45 11.35b- 43a 
July ...11.73b 11.78 11.70 11.70b- 73a 
Oct. ... 12.05b 12.10 12.00 12.07b- Ila 
Jan. ... 12.35b 12.40 12.40 12.35b- 45a 
Apr. ... 12.60b iis wutos 12.55b- Tha 
July ... 12.80b 12.90b-13,008 


Sales: 27 lots. 


THURSDAY, APRIL 25, 1957 


July ... 11.65b 9 11.75 11.75 11.80b- 908 
Oct, : +. SG *3S-98 12.18 12.21b- 30a 
Jan, ... 12.25b ee weak 12.45b- 608 
Apr. ... 12.50b aN wis 12.72b- 908 
July ... 12.80b 13.00 13.00 13.02b- 108 


Sales: four lots. 


n—nominal, b—bid, a—asked. 
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LIVESTOCK MARKETS ...Weekly Review 





Corn Belt Cattle On Feed 
In April 4% Above 1956 


Production of beef appears likely 
to continue at high levels in the next 
several months on the basis of the 
latest estimate of the number of cattle 
on feed in the large beef-producing 
area of the Midwest. The Crop Re- 
porting Board has placed the number 
of cattle and calves on feed in the 
13 major feeding states at about 
4,392,000 head as of April 1, which 
was about 4 per cent more than the 
4.222.000 on feed on the same date 
last vear. However, the April 1 count 
was down about 15 per cent from 
the number on feed on January 1 
of this year. 

The number of bovines placed on 
feed in the area from January 1 
through March at 1,736,000 head was 
up only slightly from 1,728,000 moved 
onto farms and feedlots in the same 
period last year. 

Cattle and calves on feed in nine 
of the Corn Belt states on April 1, 
1957 totaled 3,661,000 head—6 per 
cent more than the 3,465,000 head 
a year earlier. All of the Corn Belt 
states for which cattle on feed esti- 
mates are made showed _ increases 
over April 1, 1956, except Nebraska, 
which was down 1 per cent, and 
Kansas, down 17 per cent. 

Fed cattle marketed and numbers 
placed on feed for the January- 
March quarter of 1957 in the Corn 
Belt states showed little change from 
the same period of 1956. Shipments 
of stocker and feeder cattle into nine 
of the Corn Belt states for January 
through March were up 6 per cent 
from the same period of 1956. 

: For the five important western 
feeding states, Texas, Idaho, Colo- 
rado, Arizona, and California, cattle 


numbers on feed April 1, 1957, at 
831,000 head, were down 5 per cent 
from the 875,000 head on feed April 
1, 1956. This compares with a 1 per 
cent increase from the preceding year 
shown by these same states on Jan- 
uary 1, 1957. Colorado was the only 
one of the five western states that 
showed an increase over 1956 in cat- 
tle on feed. The current number in 
Colorado, at 222,000 head, is up 15 
per cent. 

California numbers at 297,000 
head were unchanged from 1956. 
while Texas was down 26 per cent, 
Idaho down 15 per cent, and Ari- 
zona, down 18 per cent. The num- 
ber placed on feed in California dur- 
ing the first quarter of 1957, at 176,- 
000 head, was down 6 per cent from 
placements for the period last year. 

Steers represented 62 per cent of 
the total cattle on feed April 1, 1957, 
the same as for the year before. 
Heifers were 21 per cent this year 
and 20 per cent last year, while calves 
were 16 per cent in 1957 and 17 
per cent in 1956. Cows and other 
cattle represented 1 per cent of the 
total for both years. 


Ewe Produces Ton Of Lambs 


A 13-year-old ewe weighing about 
140 lbs., has produced more than 
a ton of market lambs at the Univer- 
sity of Wisconsin branch experiment 
station at Spooner, Wis. In 11 lamb- 
ings, 21 lambs were raised. One was 
lost. The animal is a Shropshire-West- 
em cross. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Mar. 
1957, as reported by the USDA: 
Cattle Calves Hogs Sheep 
Total receipts ....15,221 3,996 4,204 10,519 


Shipments ....... 8,678 oid 1,916 6,200 
Local Slaughter .. 6.543 3,996 2,288 4,319 


New Denver Trading Hours 
To Affect All Livestock 


Trading on all classes of livestock 
will be restricted to the hours of 
8:30 a.m. to 2 p.m. effective May 1 
at the Denver market, it has been 
announced by Howard K. Linger, 
executive secretary of the Denver 
Livestock Exchange. 

A siren or gong will signal the 
opening and closing of the market. 
The exchange had previously an- 
nounced that trading on slaughter 
classes only would be limited to the 
new hours. 

The new rule provides that the 
market will close on all livestock 
trading at 2 p.m. 


Jap Livestock Population 
Up Sharply Since the War 


Livestock numbers in Japan, rising 
rapidly since the end of World War 
II, are now well above prewar levels. 
The increase is due to the growing 
demand for meat and to the govern- 
ment’s program to encourage meat 
consumption with a view to making 
Japan self-sufficient in livestock. 

It was estimated that by the close 
of 1957 Japan’s cattle population 
would rise to about 3,480,000, sheep 
to 1,020,009 and hogs to 1,510,000 
head, or sharp increases of all species. 


ST. LOUIS HOGS IN MARCH 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 


follows: 


——-March——_ 

1957 1956 
Hoes: FEGOIVEE: oi eck Ooicaaae 283,015 296,598 
Highest top price ......... $18.75 $15.50 
Lowest top price .......... 17.10 13.00 
ANGTORG VOICE: os 6 ccavecuges 17.35 13.27 
Average Weight, Ibs. ...... 222 219 





KOCH Stunning Pistol 


The Famous CASH-X 
Captive-bolt Pistol 


Prevents down-grading from clotted car- 
casses and dark cutters. Blank cartridge 
drives bolt just far enough to cause in- 
stant, sure stunning. Bleeding is rapid 
and thorough. 35,000 Cash-X Pistols in 
service. Koch Cash-X Stunning method 
proved by 30 years of increasing popu- 
larity. Pistol is safe and easy to use. One 
shot does it! No recoil, no misses. 


Write for free illustrated folder. 





2518 Holmes St. 
Phone Victor 2-3788 
Kansas City 8, Mo. 
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# Equipment and Supplies 
= for the Meat Industry 





Have you tried: 
KENNET T-MURRAY 


Livestock Buying 


«M 


Service? 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 20, 1957, as 
reported to The National Provision- 
er: 


CHICAGO 
Armour, 9,296 hogs; shippers, 5,- 
737 hogs; and others, 15,999 hogs. 


Totals: 21,646 cattle, 935 calves, 
31,082 hogs and 2,553 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,998 502 2,745 1,126 
Swift .. 2,178 549 5,053 3,191 
Wilson . 1,238 .-- 8,822 he 
Butchers 5,188 101 1,495 574 
Others . 402 . 8,301 3,057 
Totals.11,004 1,152 16,416 7,948 
OMAHA 
Cattle and 
Calves Hogs ery] 
Armour - 5,941 5,305 
Cudahy . 3,304 4,411 
Swift .... 4,494 5,929 
Wilson . 8,246 





3,849 
Neb. Beef. 645 Sate 
Am. Stores 927 
Cornhuskers 950 












O'Neill ... 790 
R. &C. .. 622 
Eagle .... 258 
Gr. Omaha. B28 
Rothschild. 1,501 
Roth .....« 1,154 
Kingan ... 954 
Omaha ... 643 
Union .... 850 eee 
Others 368 6,080 
Totals. 27, 375 25, 574 8 608 
E, ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour.. 2,908 949 12,779 1,757 
Swift .. 3,356 1,622 13,672 2,011 
Hunter . 1,215 8,488 
Heil Se ee 
mrey - .. or ... 10,833 


Totals. 7,479 2,571 47,370 3,768 
ST. JOSEPH 
Cattle Calves Hogs Sheep 





Swift .. 2,487 269 10,758 4,054 
Armour... 3,700 321 6,356 561 
Others . 4,275 110 2,642 770 


Totals .10,412 700 19,756 5,385 


*Do not inelude 616 cattle, 153 


ealves, 5,836 hogs and 5,840 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour... 4,117 6 3,506 1,670 
Swift 4,434 4,221 2,240 

.C. Dr. 

Beef 3,160 
Raskin . 687 ae 
Butchers 251 2 sca see 
Others . 8,038 2 12,290 647 

Totals. 20,687 10 20,017 4,557 

WICHITA 
Cattle Calves Hogs Sheep 

Cadahy . 1,154 217 2,284 
Dunn .. 112 ten 
Sunflower 52 <p ae 
mona ... 85 soc 827 
Excel .. 478 Sa ie = 
Armour. . 12 Ae ge 505 
Swift .. ry coe are 954 
Others 1,097 ae 262 467 

Totals. 2,990 217 «3,3 1,926 





OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 1,026 144 1,417 872 

Wilson 1,174 226 1,256 368 

Others . 2,659 226 1,311 
Totals* 4,859 596 3,984 1,240 


*Do not include 1,077 cattle, 270 
ealves, 8,509 hogs and 1,851 sheep 
direct to packers, 

LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour.. Pes aan ess 

Cudahy . ae eis 260 

Swift .. 373 25 

Wilson . 115 38 

Ideal .. 918 

Atlas .. 883 

Com’! .. 571 ‘ Pot 

United . 479 2 249 

Acme .. 465 aS 

Gr. West. 417 wae re 

Others 2,105 530 389 
Totals. 6,226 656 898 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,085 ols ole, ae 
Swift . 1,508 126 2,839 6,285 
Cudahy . 825 52 5,122 193 
Wilson . 412 2,773 


Others | 7,198 99 2,021 °433 


Totals.11, 02 28 277 «49,982 13,155 





CINCINNATI 

Cattle Calves Hogs Sheep 
ae “5 as faake 394 
Sehlachter 215 46 as 
Others . 3,823 1,069 161 

Totals. 4,088 1,115 13,995 5a 
8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour... 4,955 2,791 18,125 1,128 
Bartusch = 855 - aed sa 
Rifkin . 634 30 
Superior. 1,931 “ee Sas niet 
Swift .. 5,992 2,405 15,819 890 
Others . 2,557 2,588 9,382 





Totals .16,924 7,814 38,326 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 746 753 959 8,448 
Swift 


. 1,005 986 1,331 11,453 





Morrell . 2 i nak 
City 2 477 11 38 
Rosenthal 122 14 oe 
Totals. 2,605 1,767 2,328 19,901 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
week 1956 
Cattle 157,598 160,735 
Hogs 247,666 286,511 
Sheep 90,100 86,671 





CORN BELT DIRECT 
TRADING 
Des Moines, April 24— 
Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 
U.S. No. 1-3: 
Babi: $14.75@18.25 
om 17.20@18.25 
re ee 16.75@17.80 


iota waa 16.50@17.35 
1946 Nee 16.00@17.10 


Barrows, gilts, 
160-200 Ibs. 





7 
300. 360 tbe, 
Sows, U.S. No. 1-3: 
270-330 Ibs. 
330-400 Ibs. 
400-550 Ibs. 





25@ 16.00 

Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 





This Last Last 

week week year 
est. actual actual 
Apr. 18 .. 54,000 36,000 56,000 
Apr. 19 .. 39,000 46 55,000 
Apr. : 42,000 
Apr. eS by 67,000 
Apr. <7 47. “000 52° ,000 51,500 
Apr. . 48,000 63. 500 80,000 





LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Apr. 24 were as follows: ; 


CATTLE: Cwt. 
Steers, prime ......None qtd. 
Steers, gd. & ch. ..$19.50@22.00 
Heifers, gd. & ch... 19.00@22.00 


Strs. & hfrs., stand. 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. 
Bulls, good 
VEALERS: 
Good & prime ..... 20.50@ 26.00 
Calves, gd. & ch. 16.00@ 20.00 
HOGS, U.S. No. 
120/160 Ibs. 
160/180 Ibs. 
180/200 Ibs 
220/240 Ibs. 
200/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 
300/330 Ibs. 


16.75@19.00 
12.00@15.00 
9.50@13.00 
& com’l. 14.50@16.50 
(beef). 13.50@14.00 








.50@17.00 
-00@ 18.00 
f > 18. 5 


Sows, U.S. N 
180/360 Ibs. ...... 
LAMBS: 
11. & ch. (wooled) 20.50@23.00 


Springers, gd. & ch. None qtd. 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended April 20, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 











Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! 8,575 8,051 55,046 27,971 
Baltimore, Philadelphia .......... 7,973 1,034 29,248 3.7% 
Cin., Cleve., Detroit, Indpls. ...... 18,766 8,189 104,679 14,191 
OHICAZO ATER «2.0. .ccesesccccccves 24,503 8,169 47,667 5,872 
St. Paul-Wis. Areas? -- 27,897 28,479 85,262 11,008 
eRe ORF 8 Soe Sees cs . 14,147 4,392 91,103 72% 
Sioux City-So. Dak. 17,863 wee 46,397 9,928 
EE RO % ods carcass ce sscws ee 30,407 713 61,362 14,386 
PN FE aia gikiaiais e.6 ciacejearentomieans 11,773 2,017 31,631 8.14 
Iowa-So. Minnesota® .............. 27,770 12,074 249'330 25,369 
Louisville, Evansville, 

PN rs ig oe a crack tb AS Gietcib nig 9,324 9,286 56,742 cx 
Georgia-Alabama Area® sce Oiee 2,676 42,563 oe) 
St. Joseph, Wichita, Okla. “City... 15,725 3,194 44,735 10,497 
Ft. Worth, Dallas, San Antonio ... 15,093 6,841 18,676 25,563 
Denver, Ogden, Salt Lake City 15,686 715 15,047 22,487 
Los Angeles, San Fran. Areas? 9,665 1,448 27,554 26,046 
Portland, Seattle, Spokane ....... 6,269 445 12,902 3,991 

TRURTIR PEE ©. cs. 0rosea gs sks acaee 278,015 97,723 1,019,944 216,475 

Totals same week 1956 ........ 308,653 106,203 1,083,993 251,299 


Includes Brooklyn, Newark and Jersey City. 
and Madison, 
3Includes St. Louis’ National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mitchell, 
5Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 

tt Lea, 


St. Paul, Newport, Minn., 


Mo, “Includes Sioux Falls, Huron, 
S. Dak. 
Marshalltown, Ottumwa, 
Austin, Minn. 
Albany, Atlanta, 
Los Angeles, 





Storm Lake, Waterloo, Iowa, and Albert 
®SIncludes Birmingham, 
Columbus, Moultrie, Thomasville, Tifton, Ga. 
Vernon, San Francisco, San Jose, Vallejo, Calif. 





*Includes St. Paul, So 
Milwaukee, Green Bay, Wis, 


Madison, and Watertown, 


Dothan, Montgomery, Ala., and 


Includes 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 13 compared with 
the same time 1956 was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 





follows: 

GOOD VEAL 

STEERS CALVES HOGS* LAMBS 

UP to Good and Grade B* G 

Stockyards 1000 Ibs. Choice Dressed Handyweights 
Pg 7 1956 1956 1956 1957 1956 

Toronto ....$ $17.49 26. $22.00 $23.22 bes 
Montreal vera 22.00 18,00 
Winnipeg 19.75 18.10 19.4 
Calgary 19.50 19.12 18.46 
Edmonton 20.15 18.40 19.45 
Lethbridge .. 19.25 19.75 17.50 
Pr. Albert .. 18.25 oe set 
Moose Jaw .. 18.00 oni 
Saskatoon 18.00 16.75 16.40 
BRegima § ...0: 18.00 16.50 
Vancouver 21.15 sek 


*Canadian government quality 


premium not included. 








SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
Moultrie, Thomasville, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur- 


yards located in Albany, 


ing week ended April 19: 


Week ended April 19 ...6....06... 


Week previous (five days) 
Corresponding week last year 


Cattle Calves Hogs 
3,088 642 19,865 
- 3,012 970 17,98 
. 3,415 899 15,254 


Tifton. 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Apr. 
24 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch....$19.50@23.25 
Steers, standard . 17.60@18.00 
Heifers, gd. & ch... 18.50@22.75 
Cows, util. & com’l. 12.50@15.00 
Cows, can. & cut... 10.00@12.75 
Bulls, util. & com’l. 15.00@15.7 


VEALERS: 
Good & choice ..... 19.00@ 22.00 
Calves, gd. & ch... 18.00@21.00 


HOGS, U.S. No. 1-3: 
500/200 TOS. ok. okie 18.00@18.50 
200/220 Ibs. 18.00@ 1! 
220/240 Ibs. . 18.00@18.50 
240/270 Ibs. 17.75@18.50 
Sows, U.S. N 
270/360 Ibs. 








Le. + 16.25@17.00 
LAMBS: 
Choice (wooled) 23.50 only 


Springers, ch. & pr. . 24.50 only 





THE NATIONAL 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Apt. 
24 were as follows: 











CATTLE: Cwt. 
Steers, prime ...... $23.75@25.0 
Steers, choice ..... 21.00@23.15 
Steers, good ...... 18.00@21.75 
Heifers, ch. & pr... 20.75@23.0 
Heifers, good ...... 17.50@20.% 
Cows, util. & com’l. 13.00@15.00 
Cows, can, & cut. ..10.00@12.80 
Bulls, cut. & com’l 14.00@16.00 
Bulls, good (beef).. 13.00@14.00 

HOGS, U.S. No. 1-3: 

180/200 Ibs, .......- 18.00@18.50 
200/220 Ibs. .......- 18.00@18.75 
220/240 Ibs. .......- 8.00@18.75 
240/270 Ibs. .......- 17.75@18.8) 
270/800 1b6. si sche 17.00@11. 






Sows, U.S. No. 1-3, 
270/360 Ibs. 








LAMBS: 
Gd, & ch, (shorn). ah bye 
Springers .......... # 00 only 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
April 20, 1957, compared: 








CATTLE 

Week Cor. 

ended Prev. week 

Apr. 20 week 1956 
Chicagot . 21,646 26,289 25,066 
Kan. Cityt . 12,156 10,460 16,616 
Omaha*t .. 27,057 28,775 28,617 
E. St. Louist 10,050 9,266 10,369 
St, Josepht. 10,641 11,031 10,488 
Sioux Cityt. 13,403 12,909 10,829 
Wichita*t 3,000 2,826 4,410 
New York & 

Jer. Cityt. 9,472 14,026 13,397 
Okla. City*t 6,802 6,792 9,372 
Cincinnati§.. 4,586 4,101 4,466 
Denvert ... 11,609 15,842 12,793 
St. Pault .. 14,367 16,289 16,776 
Milwaukeet.. 3,646 5,282 3,959 

Totals ...148,435 163,888 167,158 

HOGS 
Chicagot ... 25,295 27,284 35,689 
Kan, Cityt . 16,416 13,059 14,147 
Omaha*t .. 39,759 37,719 49,352 
E. St. Louist 47,370- 47,313 45,527 
St. Josepht. 22,950 24,714 3,771 
Sioux Cityt. 14,006 14,040 21,601 
Wichita*t .. 9,485 9,494 9,847 


New York & 
Jer. Cityt 55,046 











Okla, City*t 12,493 i 
Cincinnati§.. 12,122 51g 
Denvert . 10,743 O38 Ag 
St, Pault .. 28,944 35,198 36,251 
Milwaukeet.. 4,276 4,347 4,496 
Totals ...298,905 304,890 317,352 
SHEEP 
Chieagot .. 2,553 2,903 
Kan, Cityt . 7,948 9,206 
Omaha*t 8,660 9,085 
E. St. Louist 3,768 3,064 
St. Josepht. 6,210 3,730 
Sioux Cityt. 2,439 3,805 
Wiehita*t .. 1,459 4,134 


New York & 





Jer, Cityt. 32,341 
Okla. City*t 3,091 
Cineinnati§ . 414 
Denvert .... 16,806 
St. Pault 2,018 
Milwaukeet . 623 
Totals . 88,3380 102,515 117,92 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended Apr. 13: 


slaughter, 


Week Same 
ended week 
April 13 1956 
CATTLE 
Western Canada.. 17,100 15,067 


Eastern Canada.. 16,790 17,952 


necn. , ME Ee 33,890 23,019 








HOGS 
Western Canada.. 41,654 48,778 
Eastern Canada... 55,§ 71,138 
a eseras 119,916 


All hog carcasses 


35 ie ae 103,800 128,542 
‘ SHEEP 
W estern Canada.. 2,755 3.665 
Eastern Canada... 2,21 2,077 
err 4,969 3,743 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4st  st., 
New York market for week 
ended Apr. 20: 


Salable .. 
Total (incl. 
directs) ..1,934 
Prey. wk.: 
Salable 
Total (incl, 
directs) . 2,739 


Cattle Calves Hogs* Sheep 
105 13 ‘ +9 


332 17,384 9,802 
167 29 
289 19,406 11,907 
‘Including hogs at 31st St. 


THE NATIONAL 






CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


‘RECEIPTS 


Cattle Calves Hogs Sheep 
April 18. 4,156 252 9,805 1,086 
April 19. 1,428 338 6,144 106 
April 20. 628 96 349 44 
April 22.18,902 419 9,930 2,508 
April 23. 6,000 300 11,500 1,000 
April 24.15,000 200 11,000 2,500 
*Week so 
far ..39,902 919 32,430 6,008 
Wk. ago.33,941 847 23,654 5,824 
Yr. ago .49,652 1,677 37,055 8,216 
2 years 
ago ...49,052 1,404 34,935 17,665 


*Including 340 cattle, 6,027 hogs 





and 756 sheep direct to packers. 
SHIPMENTS 
April 18. 2,087 26 1,226 520 
April 19. 5,080 899 
April 20. 87 dic 61 as 
April 22. 5,810 41 1,550 415 
April 23. 3,000 -.. 1,000 300 
April 24. 7,000 2,000 500 
Week so 
far ..15,810 41 4,550 800 
WE. ago.14,155 114 3,551 1,856 
Yr. ago .21,687 108 4,680 2,513 
2 years 
ago 87 4,621 9,433 
APRIL RECEIPTS 
57 1956 
Cattle 172,187 186,697 
Calves 5,161 7,563 
Hogs 163,283 207,178 
Sheep 31,953 34,271 
APRIL SHIPMENTS 
1957 1956 
CONS osc dilee 82,321 88,129 
ame 30,190 
a Se ae ware 9,111 12,448 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Apr. 24: 





Week Week 

ended ended 

Apr. 24 Apr. 17 

Packers’ pureh. .. 31,116 23,621 
Shippers’ purch. .. 6,740 TAIT 
ORME ike ck wale 37,856 31,038 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 19, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 232,000 363,000 129,000 
Previous 
week 250,000 415,000 145,000 
Same wk. 
1956 282,000 464,000 166,000 
1957 to 
date 3,821,000 8,448,000 2,211,000 


1956 to 
date 4,373,000 8,785,000 2,613,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets. Week ended Apr. 19: 

Cattle Calves Hogs Sheep 

Los Ang..6,550 925 950 325 

N. P’tland.2,165 350 1,325 1,200 

San Fran.. 550 80 600 400 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Apr. 
24 were as follows: 
CATTLE: 
Steers, choice 


Steers, gd. & ch. 
Steers & heifers, 





Cwt. 
. $22.50 only 
. 20.00@22.00 


gd. & ch; ......... 2h0@ only 
Cows, util. & com’l. 12.50@14.50 


9.00@12.50 
15.00@15.50 


Cows, can. & cut. .. 
Bulls, util. & Com’l. 
VEALERS: 
Choice & prime 
Good & choice 


. 24.00 only 
20.00@ 23.00 


Util, & stand. ..... 14.00@19.00 
HOGS, U.S. No, 1-3: 
TOG/200 I. ok ees 17.75@18.00 
200/220 ThB.. oc ec cs 18.10@18.25 
220/240 Ibs. ....... 17.75@18.00 
240/270 Ibs. ....... 17.00@17.75 
Sows, U.S, No. 1-3 
180/300 Ibs. ..... 15.25@15.50 
Sows, U.S. No. 1-3 
300/400 Ibs. ..... 14.75@15.25 
LAMBS: 
Good & cheice ..... 20.00@23.50 


Springers, gd. & ch. 24.50@26.50 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


St. L. N.S. Yds. Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 Ibs. .$16.50-17.25 None qtd. 


VEALERS, All Weights: 
Ch. & pr.... 22.00-26.00 
Com’! & gd.. 13.00-21.00 
CALVES (500 Lbs. 
Ch. & 
Com’l 


Down): 
pr... . 21.00-23.00 
& gd.. 12.00-18.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Ch. & pr.... None qtd. 


Gd. & ch.... 22.00-23.50 None qtd. 
Springers, 
gd. & pr... 23.00-25.00 None qtd. 


LAMBS (105 Lbs. Down) (Shorn): 


Ch, & pr.... None qtd. None qtd. 
Gd. & ch.... 20.50-22.00 
EWES (Shorn): 


Gd. & ch.... 5.00- 6.00 5.00- 6.25 
Cull & util.. 4.00- 5.00 4.00- 5.00 
Ewes, (wooled) 5.00- 7.00 7.50 only 












23.00-25.00 
14.00-23.00 


None qtd. 
None qtd. 


None qtd. 


Kansas City 


None qtd. 


23.00-25.00 
15.00-20.00 


20.00-22.00 


13.00-19.00 


None qtd. 
None qtd. 
23.00-25.00 


None qtd. 


21.50-23.00 22.75-23.00 


None qtd. 
None qtd. 
None qtd. 








Omaha 


None qtd. 


17.75-18.75 
18.00-18.75 
18.00-18.75 
17.75-18.50 
*17.50-18.00 
17.25-17.50 
None qtd. 


16.50-17.75 


None qtd. 


17.25-17.50 
16.50-17.25 
16.50-17.25 
16.50-17.25 
15.75-16.75 
15.75-16.75 


None qtd. 


None qtd. 
None qtd. 
24.00 only 
None qtd. 


19.00-21.00 
19.50-21.25 
19.50-21.25 
16.00-19.00 
14.00-16.00 
None qtd. 


24.00 only 


21.50-23.25 
21.50-23.25 


18.50-21.00 
18.50-21.00 


15.50-18.50 


13.00-15.50 


14.00-15.00 
12.50-14.00 


10.75-12.00 


None qtd. 

15.00-16.00 
13.50-15.00 
12.00-13.50 


140-160 Ibs.. 17.00-17.75 None qtd. None qtd. 
160-180 Ibs... 17.50-18.50 $15.50-17.75 $17.00-18.00 $17.00-18.25 
180-200 Ibs.. 18.00-18.75 17.50-18.75 17.75-18.35 
200-220 Ibs... 18.00-18.75 18.00-18.75 18.25-18.50 
220-240 Ibs.. 17.75-18.75 17.90-18.75 18.00-18.50 
240-270) = Ibs.. 17.50-18.50 17.75-18.15 17.50-18.35 
270-300 = Ibs.. 17.25-17.75 17.25-17.90 17.25-18.00 
300-330 Ibs.. None qtd. 17.00-17.50 None qtd. 
330-360 Ibs.. None qtd. None qtd. None qtd. 
Medium: 
160-220 Ibs.. 17.00-17.75 15.00-17.75 16.50-17.50 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 16.75 only None qtd. None qtd. 
270-300 lbs.. 16.75 only None qtd. 16.50-17.00 
300-330 Ibs.. 16.75 only None qtd. 16.25-16.75 
330-360 Ibs.. 16.50-16.75 16.00-16.75 16.25-16.50 
360-400 Ibs.. 16.25-16.50° 15.75-16.25 16.00-16.50 
400-450 Ibs.. 16.00-16.2%°15.50-16.00 15.75-16.25 
450-550 Ibs.. 15.25-16.0@2524.75-15.75 15.50-16.00 
Boars & Stags, ME 
all wts. .. 12.75-14.00 None qtd. 10.50-12.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 24.00-26.00 
1100-1300 Ibs.. None qtd. 24.00-26.00 
1300-1500 lbs.. None qtd. 23.75-26.00 
Choice: 
700- 900 Ibs... 22.00-24.50 22.00-24.00 
900-1100 Ibs.. 22.50-25.00 22.00-24.00 
1100-1300 Ibs.. 22.50-25.00 22.00-24.00 
1300-1500 Ibs.. 22.25-24.75 21.75-24.00 
Good: 
700- 900 Ibs.. 19.50-22.00 
900-1100 Ibs.. 2 19.50-22.00 
1100-1300 Ibs... 19.25-22.00 
Standard, 
all wts. . 17.50-20.25 17.00-19.00 16.00-19.50 
Utility, 
all wts. .. 15.00-17.50 14.50-17.00 14.50-16.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 23.65-24.00 23.00-24.50 
Choice: 
600- 800 Ibs.. 21.00-23.00 21.00-23.00 21.50-23.00 
800-1000 Ibs.. 20.75-23.00 21.00-23.00 21.50-23.00 
Good: 
500- 700 Ibs.. 19.75-21.00 18.50-20.00 19.00-21.50 
700- 900 Ibs.. 19.50-21.00 18.50-20.50 18.75-21.50 
Standard, 
all wts. . 16.50-19.75 16.00-18.00 15.50-19.00 
Utility, 
all wts. . 14.00-16.50 13.50-16.00 13.00-15.50 
COWS: 
Commercial, 
all wts. . 14.00-15.00 14.00-15.00 14.50-15.50 
Utility, 
all wts. . 13.00-14.00 12.50-14.00 13.25-14.50 
Can. & cut., 
all wts. 9.00-12.50 10.25-12.75 10.50-13.00 
BULLS (Yrls. Excl.), All Weights: 
GOtG 6 ticle None qtd. Noneqtd. None qtd. 
Commercial . 15.00-16.00 16.50-17.50 14.50-15.50 
i, |. ees 14.00-15.00 15.50-16.50 13.50-14.50 
CUTOF. “ans 10.50-13.50 14.00-15.50 11.50-13.50 


21.00-24.00 
15.00-19.00 


None qtd. 
None qtd. 


23.00-23.50 
22.00-23.00 


24.00 only 


22.50-23.00 
21.00-22.50 


5.50- 7.00 
3.00- 5.50 
None qtd. 





April 23, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. Paul 


None qtd. 
None qtd. $16.50-17.50 


17.25-18.50 
18.25-19.25 
18.50-19.25 
18.50-19.25 
18.25-19.25 
17.50-18.25 
None qtd. 

None qtd. 


17.00-17.50 


17.25-17.50 
17.25-17.50 
17.25-17.50 
17.00-17.25 
16.75-17.25 
16.50-17.25 
15.50-16.50 


None qtd. 


24.00-25.00 
24.00-25.50 
24.00-25.50 
24.00-25.00 
22.00-24.00 
22.00-24.00 
21.50-24.00 
21.50-24.00 
20.00-22.00 
20.00-22.00 
20.00-21.50 
18.00-20.00 
14.50-18.00 
23.00-24.00 
23.00-24.00 


21.00-23.00 
21.00-23.00 


19.50-21.00 
19.50-21.00 


17.00-19.50 


13.50-17.00 


14.00-15.00 
13.00-14.00 


10.50-13.00 


13.00-14.00 
13.00-14.00 
14.00-16.00 
14.00-16.00 


23.00-28.00 
15.00-23.00 


18.00-20.00 
14.00-18.00 
22.50-23.50 
21.50-22.50 
None qtd. 


22.00-22.50 
21.60-22.00 
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POSITION WANTED HELP WANTED HELP WANTED 





ON THE JOB TRAINING MARKET REPORTER: If you have a background | WANTED: Experienced beef man, capable 
IN YOUR PLANT of experience in the meat industry, preferably | directing pee and — Be erase as well) 
a ca “oy ee Se ee ‘ including sales experience of meats in carlots or | livestock buying in Fort Worth area. Sp 
OF Key Oe gra : bee _ — pepening Lancy ea wholesale lots, there is an interesting permanent | oprortunity for right man. Apply to Mr, J) 
ee ee Pag gs Write — position available in our Daily Market Service | McLeod c/o John Morrell & Co., Fort Wo 
9 s Sa department in Chicago. You can use all your | Texas. 
_ PROFIT POTENTIAL | industry knowledge as a market reporter on our 
3403 N. Springfield Ave. Chicago 13, Tl. | staff, yet be engaged in pleasant, challenging 
work with many advantages. No selling, no travel- | MANAGER: Man to supervise salesmen, 
ne ’ ing. Many employe benefits. Ability to type and | and sales coolers. Must be experienced in 
MANAGER ~A88'T TO THE -pcxasenmegsin express self in writing is important. Please | essing and fabricating beef and veal. State g 
A man who likes a challenge. Knows: yields | apply by letter giving full business and personal | experience and salary desired. Texas. Wa 
from kill and cut to slicing; costs, departmental | qgetails, including salary desired, All replies con- | THE NATIONAL PROVISIONER, 15 W, 
to product; sales, reorganization, controls and fidential. E. T. Randolph, The National Provi- St., Chicago 10, f 


right product mix; training programs, plant and sioner, 15 W. Huron St., Chicago 10, Ill. 
sales; labor relations, plant and negotiations; : 


standards, control to incentives; good employee BROKER: Meat 
relations: college graduate, Require notice time. EXPERIENCED CATTLE BUYER 
Under 36. W-149. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 














broker expanding wants 4 
perienced man for beef and pork sales, 

For country auctions, Northern Ohio, Michigan, | giving full details of experience and salary” 
Indiana and western terminal markets. State | sired. W-155, THE NATIONAL PROVISION 
experience, family status. Salary and opportunity 15 W. Huron St., Chicago 10, Ill. 
MANAGER OR SUPERINTENDENT for advancement according to ability. W-144, 


‘ ; . | THE NATIONAL PROVISIONER, 15 W. Huron 
Knowledge of operations in all departments, 27 WANTED 


years’ experience. Can furnish best of refer- | St., Chicago 10, Ill. : . es Bae Aol an 
ences. Will locate anywhere. Now employed as PORK BL Lg AO ea 
plant superintendent. W-150, THE NATIONAL : FOSTORL Y 


ones nae a . siehcaian Manufacturers representative. Top Rated manufac- | 415 Columbus Ave., FOSTORIA 
“ag ISIONER, 15 W. Huron St., Chicago 10. | turer selling nationally to the meat packing indus- , 


try has two established territories open. Our cold 


storage door equipment is known, used and ad- 
TOP RENDERING EXECUTIVE vertised nationally. Mail order and repeat busi- MISCELLANEOUS 
ness, Write giving age, lines carried and terri- 


20 years’ experience with one company. Procure- | tory covered. Replies strictly confidential. P. 0. yas ee geet 7 
ment, truck and route supervision. Plant man- | Box 163 Saasteeets 15, Ohic HAVE TERRITORY: For fat and bone ope 


agement. Fat, bone and dead stock. Any lo- : One competitor, Minimum 300,000 per 
eation. Reply to P. O. Box 191, Bainbridge, 1,000,000# potential. 10, 12 county dead 
Obio. LIVESTOCK BUYER no competition, Need financing. $50,000 
Young man wanted as assistant livestock and| mum. All replies strictly confidential, 
dressed meat buyer. Must be thoroughly familiar | to P. 0. Box 191, Bainbridge, Ohio, 
“ ; é - with live hogs and packinghouse operations. 
years’ experience, all operations. costs, yields. | Capable of development in progressive organiza- ; 
sales. carlot shipping. W-142, THE NATIONAL | tion, Eastern location. Send complete resumé. | pISTRIBUTOR: Jobber selling 40,000% 
PROVISIONER, 15 W. Huron St., Chicago 10, | W-115, THE NATIONAL PROVISIONER, 527 | ucts weekly, would like to be a sole dis 
: Madison Ave., New York 22, N. Y. for a packer who could supply him with 
lamb, veal, pork and provisions. Rae f 
BEEF MAN: Exceptional experience in: Cooler facilities available. Contact A. MARINO WH 
Management, Sales, Grading Breakouts. Both . ‘ padeieie — — BG ca SALE MEATS, 205 State Street, New 
butcher cattle and boneless operations. Can rrove We have an opening for a man with successful Conn, 
excellent profits. W-143, THE NATIONAL PRO- | &XPerience in building and managing wholesale 
VISIONER, 15 W. Huron St., Chicago 10, I. driver salesman routes. (Preferably in the meat 
business.) Starting salary $150 per week plus EXPERT KNIFE SHARPENING SER 
bonus with opportunity for advancement. Must : 
SUPERINTENDENT: And salesmanager. 27 years’ | be able to travel. Write giving complete resumé | Sharpening of knives for all makes of 
experience, all operations, Costs and yields. <a and nes ‘ mm pe 7 ele tl agag a a specialty, By 
Reply to Box W-160, THE NATIONAL PRO- FARM SAUS +, Pekin, Illinois f : 
VISIONER, 15 W. Huron St., Chicago 10, Il. THE GROVE RESEARCH & DEVELOPME 
3271 Spring Grove Ave., Cincinnati 25, 
BEEF SALESMAN 


MANAGEMENT CONSULTANTS OHIO beef packer expanding wants experienced 
Let us help you with your problems in Organiza- | man with knowhow and acquaintance in east and LI 
tion. Management. Production, Labor Relations, | southeast to contact chains, ‘restaurant supply ANDERSON EXPE ERS 
Sales and Marketing. houses using prime, choice beef. Good opportunity. + 

L ; Send resumé. W-136, THE NATIONAL PROVI- 

Sle Deni ot Weck Coes Bee SIONER, 15 W. Huron St., Chicago, IM, All Models. Rebuilt, guaranteed. 

Bowling Green. Ohio We Lease Expellers 

SAUSAGE FOREMAN: Interested in man able | PITTOCK & ASSOCIATES, Glen Riddle, 
' to make top quality sausage items for leading 
‘ ATTENTION! CALIFORNIA PACKERS mid-south independent packer, State age, experi- 
Svpervisor with industrial engineering background | ence and give references. Good pav. W-146, THE MEAT SAMPLING KNIVES : 
experienced in beef kill, hog kill. hog cut, sausage | NATIONAL PROVISIONER, 15 W. Huron St., FOR ADVERTISING AND GIFT USE 
kitchen, smoked meats, standards and costs. Pre- | Chicago 10, IN. . inl teel blade 
fer Los Angeles area. Good health and personality. | Folding pocket style. Stain less ee ade, 
Strong on methods. Replv to Box W-140, THE ‘ ¥ long over-all. Simulated ivory handle 
NATIONAL PROVISIONER, 15 W. Huron St., | MECHANICAL ENGINEER: To take charge of | with your advertising—$1.75 each. 
Chicago 10, Ill. ae in southeastern plant with 200 tons WRITE FOR CATALOG 
| refrigeration, two boilers with 350 H.P., slaugh- 
. tering, smoked meats, sausage manufacturing. All . Pa M. ee n 26, 
SMOKED MEAT SUPERVISOR: Age 34. Col- | modern equipment, Good opportunity. W-145, THE | 58 Deering Road attapa 
lege education. 8 years’ experience in smoking NATIONAL PROVISIONER, 15 W. Huron St.. 
curing and some sausage experience. W-148, THE | Chicago 10, 
NATIONAL PROVISIONER, 15 W. Huron St., YOUR PACKAGED MEATS 


Chicago 10, Il. 
eee re SUPERINTENDENT: For large eastern shorten- NEED CODE SG 


ing manufacturer, with thorough knowledge of | We offer a Complete Line of Code Daters: 
EFFICIENT: Sansage man or production super- | processing and packaging. Excellent salary and | Name Markers—Automatic for conveyor Li 
intendent. Available immediately. 22 years’ ex- | benefits. Opportunity for advancement. Send Wrapping Machines—also Power-driven Coder 
perience in all phases, References, Chris Wilson, | tesumé. TRANSWORLD REFINING CORP., 137 | Bacon Boards and other Boards used in the? 
General Delivery, Fort Smith, Arkansas. Phone | Twelfth St., Jersey City, N. J. Packing Industry. k 
GR 4-2962. Write for details on a specific proble 

IN CHICAGO: Old established Chicago packing- KIWI CODERS conres 
CATTLE BUYER: Exceptionally well qualified | POUS€ brokerage firm has opening for man experi- | 3804-06 N. Clark St. —_ 
live cattle buyer. Experienced on both the Cni- enced. in sales of animal proteins and other by- 
cago market and country buyin vi: products, Good starting salary and excellent chance 


il "4 
locate. W-141, THE NATIONAL PROVISIONER, for advancement. W-116, THE NATIONAL PRO- 
TW mee a cent ae VISIONER, 15 W. Huron St., Chicago 10, Il. HOG e CATTLE e S 


SALESMAN: We are desirous of having another 
HELP WANTED | fine salesman join our organization to sell our SAUSAGE CASIN 
seasonings, cures, binders, emulsifiers, phos- 
phates and other items. Liberal financial ar- ANIMAL GLAND 
TUS THRONES OPEN. We menatncture | NO merie’ Rateriteembos tabnstee 
a complete and extensive line of seasonings. for interview. Kadison-Schoemaker Laboratories, 
spices, cures, binders, colors, phosphates, emul- | 3 W. Root St., Chicago 9, Ml. Selling Agent e Order Buyer 
sifiers, etc. Territory #1 includes Texas, Okla- xport j 
homa, Arkansas, Louisiana ete. Territory #2 SUPERVISOR: Midwestern casing house re- Broker 2 Counsellor . E er ° ss. 
includes eastern Ohio, New York state, Pennsyl- quires fully experienced hog casing cleaning and a3 


Vania, Virginia ete. Our men know of this ad. casing offal floor supervisor. Excellent oppor- 

Liberal drawing account to high caliber men. tunity for man willing to locate in Indiana. Ly] mi & ge 1] 
Write this fine aggressive firm for interview. | Salary commensurate with ability. Write in full & 
W-151, THE NATIONAL PROVISIONER, 15 W. | confidence to Box W-152, THE NATIONAL PRO- 


Huren St.. Chicago 16, Il. VISIONER, 15 W. Huron St., Chieago 10, Il. 407 SO. DEARBORN ST., CHICAGO § 


























SUPERINTENDENT and SALESMANAGER: 27 
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